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Dedication 


For my parents, Pam and Ray Herbert, 
whose creativity, enthusiasm and attitude 


to life has been my greatest inspiration. 


para 
eu envio um convite. 


Introduction 


For years | have wanted to write a cake decorating book about the ever 
popular Warner Bros., Hanna-Barbera and Cartoon Network characters 
and so | am very glad that | have finally had the opportunity to do so. 
Although the characters are quite detailed, each project has been 
carefully thought out so that it is possible for beginners and 
experienced cake decorators alike to get great results. The easy- 
to-follow instructions tell how to trim away from a baked cake 
to reveal a shape that will become either the actual character 
or an appropriate scene to put the modelled characters in. The 
modelling ıs simplified too. with basic shapes building up to reveal 


a character right before your eyes. 


Most projects in this book can be altered if time is short. Bear in mind that a simplified cake 
can look just as good as one that is highly detailed. For example, by placing only Fred on 
The Flintstones cake (see pp.12-18) you will give him more emphasis. Then by adding Dino 
into one of the front windows licking his cheek you will add some fun and humour. Use this 
book as inspiration for your own designs and you won't be disappointed with the results. 
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Remember, a special cake makes an important Celebration complete, whether as a 
centrepiece on the party table, or presented by the waiter at a restaurant. To see the 
reciptent's joy at being given such a special gift is worth all the time and effort that 
was put into making it 
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Madeira can be cut and shaped easily. 








Recipes and Materials 


MADEIRA SPONGE CAKE 
The secret of successful cake 
decorating is to use a firm, moist cake 
that can be cut and shaped without 
crumbling Madeira cake is a good 
choice and can be flavoured for 
vanety To make a madeira cake, see 
p.11 then follow the steps below 


1 Preheat the oven to 160-170°C/ 
325°F/Gas 3, then grease and line 
the bakeware. 
Sift the self-raising and the plain’ 
all-purpose flour together im a bowl. 
Then put the soft marganne and 
caster/superfine sugar in a large bowl 
and beat until the mixture ıs fluffy. 
Add the eggs to the mixture, one at 
a lime with a spoonful of the flour, 
beating well after each addıtıon. Then 
add flavourings if required 
4 Using a large spoon. fold the 
remaining flour into the mixture. 
Spoon the mixture into the bakeware, 
then make a dip in the top of the 
mixture with the back of the spoon 
5 Bake ın the centre of the oven until 
a skewer inserted in the middle 
comes out clean 


Leave the cake to stand for about 

five minutes, then turn out onto a 
wire rack and leave to cool When 
cold, store tn an airtight container 


SUGARPASTE 

| recommend using ready-made 
sugarpaste (rolled fondant), which is 
of high quality and is available from 
cake-decorating suppliers (see p.95) 
and supermarkets. You can, if you 
wish to, also make your own 


To make 625g (14b) 

*1 egg white made up from dned 
egg albumen 

© 30ml (2tbsp) liquid glucose 

= 625g (Ib/4'h cups) icing a 
(confectioner's) sugar 

+» A little white vegetable fat 
(shortening) ıf required 


1 Put the egg white and liquid 

glucose into a bowl, using a 

warm spoon for the liquid glucose 

2 Et the icing (confectioner's) suger 
into the bowl, adding a little at a 

lime and stirring continuously until the 

mixture thickens 





Sugarpaste is used as the cake covering. 





MADEIRA CAKE FLAVOURINGS 
e Vanilla Simply add 5ml (1tsp) of vanilla essence/extract to every 


6-egg mixture. 


+ Lemon Add the grated rind or the juice of 1 lemon to a 6-egg mixture 
- Almond Add 5ml (1tsp) of almond essence and 30-45ml (2-3tbsp) of 
ground almonds to every 6-egg mixture 

+ Chocolate Add 30-45ml (2-3tbsp) of unsweetened cocoa powder mixed 
in 15ml (1tbsp) of milk to a 6-egg mixture 

+ Chocolate swirl cake Fold 155g (502) of dark melted cooking 
chocolate into each €-egg madeıra mixture, until a svarling effect is 

ack ved. For a marbled effect, gently stir in the chocolate Spoon the 
mixture into the required bakeware and follow baking instructions. 











Turn out the paste onto a 
3 vorksurface dusted wıth icing 
sugar and knead until it is smooth and 
pliable If the paste is dry and 
cracked, fold in a little vegetable fat 
(shortening) and knead again 

Put it into a polythene bag. or 

double wrap the paste in cling film 
(plastic wrap), and store in an airtigh! 
conteiner until you are ready to use it 


BUTTERCREAM 

As well as making a delicious filing 
between layers of cake, a thin coat of 
buttercream spread all over the cake 
fills any small gaps and also provides 
a smooth surface on which to apply 
the sugarpaste. Buttercream can also 
be flavoured. 


To make about 500g (11b/2 cups) 

* 125g (40zP% cup) butter, softened 
or soft margarine 

© 45ml (1tbsp) milk 

«375g (1202/2. cups) icing 
(confactioner's) sugar 


Put the butter or soft margarine 
1 into a mxng bowl. Add the milk 
and/or any flavouring required (see 
box, below) 

Sift the icing (confectioner’s) sugar 

Into a bowl a litte at a urne. and 
beat well after each addition, until all 
the sugar has been incorporated into 
it and the buttercream has a light, 
creamy texture 

Store the buttercream in an airtight 
3 container until required. 


MODELLING PASTE 
Modelling paste is made by 
incorporating an edible qum into 
sugarpaste. The gum is available ın 
powder form and is easily kneaded 
into the sugarpaste, which makes the 
paste much firmer but still pliable You 
can model items using just sugarpaste, 
but modelling paste keeps its shape 
well and dries much harder, giving 
strength to your finished work 

The natural gum, gum tragacanth, or 
the manmade alternative, CMC 
(carboxy methyl cellulose), were 
employed to make the modelling paste 
that is used in this book Both are 
widely used ın the food industry as 
thickeners. Gum tragacanth needs a 
little time after it has been kneaded 
into sugarpaste before the gum starts 
to work, usually around 4-8 hours. 
CMC, on the other hand, starls to work 
virtually straight away and 1s slightly 
stronger and cheaper There are also 
some ready-made modelling pastes 
available that give good results. All 
these iterns are available from cake- 
decorating suppliers 


To make 500g (11b) of modelling paste 

= 10ml (2tsp) gum tragacanth or 5-7ml 

(1-1%15p) CMC 

+ 500g (1lb) sugarpaste (rolled fondant) 


Put the gum on a worksurface 

and knead it into the sugarpaste 

Double wrap the paste in cling film 
2 (clastic wrap) or polythene and 
keep airtight 





BUTTERCREAM FLAVOURINGS 


«Vanilla Add 5ml (itsp) vanilla essence (extract) 

e Lemon Replace the milk with 15ml (tbsp) fresh lemon juice. 

e Chocolate Mix the milk and @ mi (2tbsp) unsweetened cocoa poder 
to a paste and add to the mixture 

«Coffee Mix the milk and 15ml (itbsp) instant coffee powder to a paste 
and add fo the buttercream mixture 


Bultercream provides a smooth surface, 
ready for the sugarpaste coating. 
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Modelling paste keeps its shape well. 


Modelling paste is used to make the 
various characters. 




















Royal icing is used for piping detarts. 






















Distribuído para o grupo do amigas da Mariza. 
uem quiser participar é m email 


— staind revistas Agric, que cu evi un em. 
Daj do ropa aprender mat esr Fs rt 


, Um Presente da Mariza 





Sugar sticks are used for support. 





ROYAL ICING 

Royal icing Is used to pipe details 
with and also to stick items firmly 

in place Ready-made royal icing 
can be obtained in powder form 
(follow the instructions on the packet) 
You may prefer to make your own in 
the following way. 


To make about 75g (21502) 

* 5ml (1 level tsp) egg albumen 
+ 18m (3tsp) water 

* 65-709 (about 2'£az) icing 
(confectioner's) sugar 


Put the egg albumen into a 

bowl Add the water and stir 
until dissolved. Beat in the icing 
(confectioner's) sugar a little at a 
time until the icing Is firm and 
glossy and forms peaks if the 
spoon is pulled cut 

Place a darnp cloth over the 

top of the bowl until you are 
ready to use it — this will stop the 
Icing from crusting 


SUGAR STICKS 

Support is sometimes required when 
building up modelled items Sugar 
sticks can be used to help hold such 
pieces in place and are quick and 

























Sugar glue 1s applied with a paintbrush. 








FOOD COLOURING 

Food colouring can be obtained 
from cake-decorating suppliers 
and many supermarkets. When 
deep or brightly coloured 
sugarpaste is required, | 
recommend using paste food 
colounngs as they are more 
concentratad Food colouring in 
liquid form ts also available, but 
only use these for pastel shades 
as they will make the paste sticky. 
Food colounng in powder form ıs 
good for dusting your cake to 
achieve subtle shades 


easy to make, although some drying 
time is required. Alternatively, raw, 
dned spaghetti can be used 


To make around 10-20 sugar sticks 
+ 5ml (1 level tsp) royal icing 
*125ml (Z4sp) CMC or gum tragacanth 


Knead the gum into the royal icing 
until the mixture thickens and forms 
a paste Roll it out and cut it into 
different-sized strips of various 
lengths using a clean straight-bladed 
krate To stop untidy edges and 
crumbling occurring, roll the knife 
down through the paste Alternatively, 
you can just roll the paste into thin 
sausage shapes. Leave the sticks to 
dry for around 4-8 hours before use 


SUGAR GLUE 
Sugar glue is required to stick pieces 
of sugarpaste (rolled fondant) 
together Egg white made up from 
powdered egg albumen ts a good 
glue, as is royal icing or sugarpaste 
and water mixed together. 

Alternatively, a glue made from 
gum arabic is popular, which is 
available from cake-decorating 
suppliers Mix 5ml (1tsp) gum 
arabic powder with a few drops of 
water to make a paste and keep 
airtight in the refrigerator 

To stick sugarpaste pieces together, 
slightly dampen the paste with sugar 
glue using a fine paintbrush Gently 
press them into position, holding for 
a few moments. Small pieces of foarn 
sponge can be used to support them 
wh i they are drying 








STORING THE 
DECORATED CAKE 

Store ın a cardboard cake box in 
a warm, dry room. NEVER leave in 
the refrigerator as the dampness 
will make the cake spoil 
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Basic Techniques 


CUTTING & SHAPING CAKES 

To sculpt cake mto different shapes, 
use a sharp, serrated knife Cut a little 
ata time, shaving off small pieces 
until you have the required shape. If 
you shave off more than you need, 
pieces of cake can be stuck back on 
with a httle buttercream but take care 
not to do this too much because it 
may cause the sugarpaste (rolled 
fondant) to slip when applied. 


BALANCE 

When building up a high cake, make 
sure that each layer is completely 
straight and that the cake is balanced. 
If part of the cake is left only slightly 
uneven it will look much worse when 
covered with sugarpaste and may 
cause the cake to lean 


COLOURING SUGARPASTE 
Add food colouring to the sugarpaste 
a little at a time with a cocktail slick 
(toothpick). Knead it into the 
sugarpaste, adding more until you 
have the required shade. Wear plastic 
gloves as the colouring can temporarily 
stain hands Alternatively, pre-coloured 
39v paste packs are now readily 
sbtamable from cake-decoraling 
suppliers and superrnarkets. 


PREPARING SUGARPASTE 
Knead the paste thoroughly until itis 
warm and p*able before rolling it out 
anta a worksurface covered with a 
sprinkling of icing (confectioner's) 
sugar Keep moving the paste around 
»that it does not ¢83k and roll it to 
a thickness of 3-4mm (Yin), unless 
otherwise stated 

Kv kit a large piece of rolled-out 
sugarpaste, lay a large rolling pin on 
ihe centre and flip the paste over it. 
Lift it, postion then roll the paste into 


uuo 


place. Use a sharp, plain-edged knife 
to cut the paste To avoid Ihe paste 
‘pulling’, cut cleanly downwards. Keep 
wiping the blade to remove excess, 
or a layer of paste will build up and 
make cuts untidy When the 
sugarpaste is dry, polish the surface 
with your hands to remove excess 
icing sugar and to give it a sheen. 


COVERING THE BOARD 

Rail out Ihe sugarpaste, then lift it over 
the board to cover Use a cake 
smoother to give a smooth surface If 
the paste has not stuck to the board, 
ift the sugarpaste around the edge 
and moisten with a damp paintbrush. 
Trim any excess downwards with a 
sharp knife. You may wish to remove 
the sugarpaste from the area of the 
board on which the cake will sit 
Because the cake 1s moist, the 
sugarpasite beneath has a tendency 
to become sticky Leave boards to 
dry for at least 12 hours 


COVERING THE CAKE 
Spread a layer of buttercrearn over 
the surface of the cake to help the 
sugarpaste stick Roll out sugarpaste 
and cover the cake where required, 
smoothing around the shape and 
trimming any excess. Rub the surface 
with a cake smoother to produce a 
smooth surface 


MODELLING CARTOON 
HANDS & ARMS 
Cartoon hands only have three fingers 
and a thurnb because the animation 
looks much better this way For this 
reason, cartoon hands are a little 
easier to model than full hands are. 

A cartoon hand is made by first 
rolling the modelling paste into a 
ball, then inte a teardrop shape The 





Shave off the crust before shaping the cake. 
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Use a cocktail stick when adding colour. 











Cover the board using sugarpaste. 








Paint fine details such as eyelashes 
using diluted food colourmg. 
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A selection of tins and ovenproof 
bowls used to bake the cakes. 
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teardrop Is then flattened gently. and 
dunng this process you should take 
care not to indent it. Cut a thumb first, 
slightly to one side. and pull down 
away from the hand. Make two cuts at 
the top to separate into three fingers 
Genily twist each finger to lengthen it 
a litle and press down on the Up of 
each to round them off Cartoon 
hands are often narrow at the base 
and very full at the fingertip, so use a 
cocktail stick (toothpick) between 
each finger at the base Press down 
on the tip of each finger to round off. 
The fingers are then bent into 
position Bear in mind that a natural- 
looking hand bends a ittie, so press 
gently into the palm The fingers 
should be close together with the 
thumb positioned a little away from 
them and tucked slightly underneath 
Holding the hand at the wrist area will 
help to round off the hand 
Sometimes an arm ıs also required. 
Start by rolling the modelling paste 
into a sausage shape Pinch a wrist 
gently at one end, rounchng off a 
hand Press down gently on this 
rounded end to flatten it, and then 
follow the instructions given above. 
By doing this, you will complete the 
hand and arm, although occasionally 


an elbow must also be modelled. In 
these cases, gently pinch in haifway 
between the wrist and shoulder and 
pinch out at the back to bend the arm 


PAINTING DETAIL ON PASTE 
Liquid food colouring can be used for 
painting directly onto the paste, but as 
most projects throughout this book 
require paste colours, you can dilute a 
little of this easily with a drop of water 

To make it easier to paint fine details 
correctly, make sure that you use a 
good-quality pamtbrush, preferably 
one made of sable Most brushes 
hava numbers gauging their sizes, a 
fine brush is usually between 00 and 
1 and a medium paintbrush 2-3 
When painting onto models, the brush 
should only be damp with colour, so 
blot any excess with a dry cloth or 
some absorbent kitchen paper before 
applying It to your figure. 

Ideally the paste should be 
completely dry before you paint onto 
its surface. This Is because it is much 
easier to remove painted mistakes 
from the surface of paste that has had 
time to dry If you do make a mistake, 
wipe it away with a damp cloth or use 
a clean damp paintbrush to lift away 
the colour a little at a time 





SPECIALIST EQUIPMENT 
Ball/Bone Tool These are basic 
modeling tools with rounded ends 
used to indent paste when making 
hel 2s, eye sockets and ears. The 
ball tool has a large and small ball 
at each end and the bone tool has 
a slightly curved large and small 
ball, which also indents a teardrop. 


Cake Smoother This ıs used to 
create a smooth surface on 


sugarpaste The type with a handle 
is the most useful. Smooth it over 


the surface of the poste In a 
circular motion to level it. 


Cutters Paste cutters come in 
many different shapes and sizes 
Circle and square cutters are the 
most useful 


Foam A foam sheet ıs useful for 
placing modelled items on. It also 
helps the underside to dry as air 
can circulate underneath. Small 
pieces of foam sponge are used to 
support tems until dry 
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CAKE AND DECORATION 


2 x 20cm (Bin) round cakes 
(see p.11) 


30cm (12 n) round 
cake board 


167kg (3lb oz) 
sugarpaste (rolled fondant) 


Green, golden brown, 
turquoise, black, chestnut 
brown, yellow, red and pink 
food colouring pastes 


410g (130z/1' cups) 
butteroream 


Icing (confectioner's) sugar 
in a sugar shaker 


Sugar glue 


360g (1102) modelling 
paste 


Two sugar sticks or lengths 
of raw, dried spaghetti 


EQUIPMENT 

Large rolling pin 

Sharp knife 

Cake smoother 

Templates (see p.93) 
Small, ported scissors 
Small brush for glue 

Ruler 

No4 plam piping tube (tip) 


Small pieces of foam 
sponge 


Fine paintbrush 
Dinner knife 


A few cocktail sticks 
(toothpicks) 


Miniature circie cutter 


Millions of fans around the world love this stone- 


age animation. To make sure that everyone's 
favourite is here, | have included all the characters 
from the Flintstone and Rubble families. 


PREPARING THE CAKE AND BOARD 


1 


Colour 375g (120z) of the sugarpaste (rolled 
fondant) green, Roll this out and cover the 
cate boad, trimming the excess from the 
edge, sad put tt as de to dry Trim the crust 
from each cake then slice the top flat on one 
cake and trim a rounded top on the crer 
following where the cake has risen down t) the 
base Place the cakes one on top of the other. 


Trim Soursi the base of the caha. cutting in al 
an inward angle to round it off. Cut the roof to 
slope slightly downwards on one side and at 
the front to make a fat area für the dearwav 
Sandwich all layers together wilh buttercream 
then spread a layer over the surface 


CREATING THE HOUSE 


4 


Colour 1.25kg (21b) of the sugarpaste cream 
using a little golden brown food colouring 
paste Add a bil more sid knesd until a 
mottled effect is obtained. Roll out 640g (11b 
4'^oz) of the paste and cover the cake, 
smoothing around the sk spe and trimming the 
excess. To creete the rock effect, smooth 
angular rıdges around the cake using the side 
of a cake smoothes Place the cake on the 
board, s! ghtly towards the back Cut out the 
door and windows at the front using the 
templates (see p 93), removing the sugarpaste. 


Roll out 125g (402) of Ihe cream paste and 
make the surface uneven Cut out the larger 
part of bie d'or surround (sú2 p 45) ana stick 





Shape the cakes and place 
one on top of the other. 
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Gut out the windows and 


door using the templates, 


THE FLINTSTONES and all related characters and elements ere vader of and © Hama Barbera (07 

































Fill in the doorway and windows with 
sugarpaste and shape the surrounds, 








Stack rocks to create tne chimney 
and cut cut the top with a piping tube 
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this onto the front of the cake Push the suga paste into the doorway and 
right-hand window, pinching up an uneven edge around each frame. Smooth 
these off then cut out the sme ler part of the door surround using 45g 
(107) of the paste This will be enough for the left-hand front window too 


Colour 30g (102) of the modelling paste turquoise. Thinly roll out 22g (%oz} 
and cul a door using the template (see p 93) Mark Imes on it with a ruler, 
cut out the round window with the end of a no 4 piping tube and then stick 
the door Into the doorway Model a doorknob with turquoise trimmings. 
Colour 30g (10z) of the model ‘ing paste black Using the window templates 
(see p.93) and half of the paste, thinly roll out and cul window 51 to fill 
each window, and cut out a circle to fill Ihe door window. 


Colour 464 (1'202) of the s .xsarpa*!e golden brown. Thinly roll out and cut 
the pathway using the template (see p.93) and stick this in position. With 
golden brown trımmıngs, model tiny pebbles and stick these on the pathway. 


The roof is made in two parts (ser p93) The base Is a thick wedge made 
up of 280g (902) of cream sugarpaste This is rolled out thickly and made 
to look layeres! by marking umven lines around the edge with the back of a 
knife. You should also mark angular ridges on the top and tl en secure itin 
place as before with sugar glue. For the top part roll out another 45g (1!boz) 
of the paste and cut out the shape using the templa & Stick this in position. 


With 22g (oz) of the cream sugarpaste, model different-sized rocks to 
edge the pathway Using 30g (10z). model more rocks and stick these into 
a circle for the base of the chimney, then build it up, narrowing it at the top 
Model another 7g (oz) into an oblong for the chimney top and cut out a 
circle from the centre using the end of the piping tube (tip) 


For the doorsteps, roll out and cut a thick 2 5 x 4cm (1 x 1 rin) oblong for 
the bottom step using 15g (oz) of the cream sugarpaste- Pinch this gently 
around the edie to soften it and mae it s ighty uneven. Make a smaller top 
step using 7g ('hoz) of tne paste and stick this In p'uce. Make the pºanters 
with the remaining cream, pushing into the top of each to hollow out sichtly. 


Colour 484 (1':0z) of the modelling peste chestnut bresm For the Ine, roli 
the paste into a sausage that tapers at one end Using scissors, snip cuts 
around it that graduate in size then stick itin place Colour 22g (*4oz) of the 
modelling | ste green Ung three quarters, roll teardrop shapes jo the 
tree and shorter ones to fill the plant pots Use pieces of foam sponge to 
support the leaves Colour 45g (1'40z} of the modelling paste orange using 
ye*3w dod colouring peste with a touch of red. Using 15g (az), thirty roll 
out and cut curtains using the ter plate (see p.93). Roll the paintbrush 
handle over the surface of each to create pleats and stick in place 


MODELLING FRED 


11 


Fred is modelled flat and ts then positioned on the cake when he ts dry. First 
colour 125g (402) of the modelling paste flesh-coloured using go'Zen brown 
food cei mang paste wiih a touca of pink. Also colour 7g ('&oz) a slightly 




























Ceepsr fies odour For hs body, roll 99g (102) of the pale flesh-co ured 
paste into a teardrop shape and cut a ‘v’ from the port to shape his neck 


Split 7g (02) of the pao feah-coloured Oeste in belf To make a leg, roll one 
hetf into a thick sausage and Bend it m half Pinch gently at the bend to 
shape a heel and indent around the ankle to narrow and round off the top of 
tne leg. Press down on the to ares and cut twice to sepsintie the foes. 
Pinch euch toe gently to round off and pres, the end of a paintbrush into 
the big toe to mark the nail Make the opposite leg in exactly the same way. 
Then stick the two legs together, making sure that the feet turn out, and stick 
them mto position on the body 
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Thinly roll out 15g (4.62) of the orange modelling paste and cut out Fred's 
costume using the semplate ¿see p93) Wrap this sound his beely to Gaver it 
complewy, tucking the excess around the back For his head, model a 
rounded teardrop shape using 15g (/0z) of the pale #2sh-coloured 

model g paste Cut off the rounded polr* of the Yes;drop to mar a flat 
sena for his hair Rub the eage to round it off, then suck it onto his body 
Smooth the chin area down to fit the ‘v-shaped neckline. 
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Using a puiesized amount of the turquoise modeling paste, Fly roll out 
and cut his neck te using the template (see p 93) Stick this in place with a 
small knot Joining the preces. Use 7g ('40z} of t^e flesh-coloured modefing 
paste split in half to mate his arms. Roll into sausage sha and pındı 
gently to round off one end of each See pp 9-10 for how to make hands, 
but keep the fingers shorter Stick in place with the palms turning backwards 
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For Frei's stubble, mocel a fataned diamond shape 
using just over half of the darker flesh-coloured 
modelling paste ar d stick this onto ys fac? Pisco 
the fa! perl ef a dinner knife centrally mio the 
surface to mark his smile and then indent dimples 
onto the stubble area with the Lip of the 
piping tube pred in at an angle. 
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Stick on two flattened circles of white for eyes, 
each with a ack pupil Yodel a teardrop-shaned 
nose and two tiny ball-shaped ears. pinching 
each ear to a point Mode! black teardrops for 
bis hor thet graduete in sme. When his hair is in 
place, moral a tny sausege of bisik and stick 
thts onto his parting. Push into the centre to 
indent and mate both ends stick up. Model 
four tnangular shames for his costuras 
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MAKING DINO 
Colour 7g ('&oz) of the moling paste 
1 7 deep pink Using a tiny amount, model Dino's oval-shaped eyes 
and hollow them in the centre with the end of a paintbrush Fill each with 


while aus and Black pups and set thom ace. Wih the rest ut the cep 










x 
"m 
EC 


Here are all the pieces that 


> 


are needed to make Fred. 





When you make Fred's neck tie, fit it 
together with a small knot in the middle. 
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pith, mjel ros heed and neck utang the phologrean as a guide Push the 
tip of a cocktail stick (toothpick) into the top of his head to make holes for 
his black hair to fit into later on 


For nis Muže colour just under 7g (oz) of the modelling paste very pale 
pink. Split this inlo two preces so that one Is slightly larger than the other 
Shll the smalier piece ints a tapering sausage and press il Te Suck this 





Da ort Dinc + head to ma his mouth sa. With the second piece, shape his 
muzzie and stick this high onto the mouth area, smoothing in either side to 
? 5 remove the join Using a co-4tall stick, dimple the corrárs of the mouth ard 
Use this picture to model mer tnownis into the front. Stick the eyes on and put Dino as Ar to dry. 
the components for Dino. 
AT ml = BETTY 





1 9 Use just over 7g (402) of the pale fesh-coloured modelling pile to model 
p Betty First model her tiny neck, and then roll the remainder into a ball for her 
= al ] head and indent the eye area by rolling gently with the paintbrush hands 
With 7g (Hase) of the black aite, pul a pes-saed amount ase? and then roll 
out the remainder into a strip for 

her hair Stick this in place wrapped 
around the back of her head and 

turn it up at the betiom, streking it up 
and outwards al the sides Shape the 
front piece of her hair with the left-over 
pics and stick this in pesce. Medel tiny 
flationed white and black circles to make 
eyes and roll a ball nose Stick her in place 
and hold for a few rinments url ss cure 






With a pea-sized amount of pale fiesh- 
coloured paste, model a teard op shape. 
Place Betty in the window and hold Press it flat and cut a thumb to one si-j. Cut 

onto her until she is secure. twice into the top to separate fingers and 
pinch each to a point before sticking on 
the window legs Colour a small piece of E dear en 
modelling paste pale blue and model two 2 


tiny triangular shapes for her bow “Um Presente da Mariza 








MAKING WILMA 

p For Wilma's head, model an oblong shape using just over 7g (1z) of the 
pale 'iesh-cole:red mode ang paste P nch thes gently all the way raund at 
one «nd to she ker small neck. The oppesite end needs to be high at the 
back to build up her hair, so genily pinch it up. Then press down on her face 
to Patten it slightly Use 7g (oz) of the oranti modelling past fr her hair 
Nudel a fletiened oval of 92 to cover the back of her head and a 
fiattaned circle for the top Position them and moisten the point where the 
two pieces meet with sugar glue Smoc #1 it over to remove P»! yun 





Roll a tn sausage using a pea-sized amount of orange and spiral it 
around, pinching two angular ends. £3ck this onto te side of her hend 
smoothing «t in 45 beikıre. Mass teu more for the c Fer side and Font. Roll 


The sides of Wilma's hair are made p» 
from spirals of orange paste. 
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another thin sausage and spiral it upward into a bun to create the top. Stick 
the head in place sd then hold Er a few moments until it is secure 


23 Model white balls of modelling paste and stick these in a circle arour| her 
neck. Make one hand win a pesesized emouat of the paje flesh-coloursd 
paste as for Betty's. Model a ball-shaped nose and two oval-shaped eyes. 


BARNEY 
2 Model Barney's heed in Ihe same wey as Fred's, using 15g ('0z) of Ihe 
pale flesh-coloured modelling paste Make the stubble in the same way, but 
cut a straight line across the top of it For his mouth, stick on a Matter ed 
g rci Of desp fieih-caliue2d paste and tlen smooth into the top to remove 
the join, leaving a semicircle for his smile Indent in each corner using the 
piping tube pressed in at an angle. Make his nose and ears 2» Fred's 





p 5 Stick Barney's head at a window, holding him for a few moments until Here are the components for Barney. He 
secure Then colour 7g ('0z) of the modelling paste dark golden brown is made in a similar way to Fred. 

Using the lemptile (see p.&%) ct out Barney's costume and wrap it around 
fe bottom of his head, tucking the ends around the back. 
Reserve the trimmings for later Colour 7g (4oz) of the 
modelling peste pale yellow and nike his har With pes- 
2 amourts of pale fles-coloured paste, make two 
hands following the components picture as a guide (see 
top. right) and stick these on the window ledge 








istrbuído para o grupa de amigos de Mariza. 


MAKING PEBBLES 
2 For Pebbles’ head, roll just under 7g ('/0z) of the pale 
fissi-colourecd model ng peste into a ball and indent the 
“sm area by rolling gently with the paintbrush handle. Push 
in a cocktail stick underneath to make a hole for the sugar Follow this step-by-step guide to make Pebbles, 
stick or lengh of ms. dried spaghetti to slot into laber. ensuring her feet are turned outwards slightly. 








27 With one quarter of the remaining turquoise modelling 
paste, make Pebbles’ knichers. Roll a small sausage and pinch at er er 

end, pus fing your thumb esch side to hollow it out slightly. Stroke a small 
curve into the top and stick in a pea-sızed oval of pale fiesh for her tummy, 
indenting her belly button with the tp of a cocktail stick To make her legs. 
use pes-sizerd amounts of the pale fie*h-coloured paste Roll a small 
83/596, rounding off one end Bend and pinch out a heel. Press either 
side of the foot to lengthen and mark toes with a knife Make the opposite 
leg and slick them both into her knickers with each fo + turned outwards 


2 8 For her top, shape the remaining green modelling paste into a teardrop and 
hollow out the full end by pinc“ing an exge. Press down onto the point with 
the paintbrush handle 1) erate the neck area Slick this onto her body 





2 9 For her arms, split a pea-sized amount of pale flesh-ca gured in half and 
mods as before, ket ng the ams short and childlike. Stick a minute piece 
of pale paste to fill her neck area Push a sugar stıck down through her body Eust PONIEN ton up alana emfaes 

leaving 1.5cm (bin) protruding. Push her head on and secure with glue. Ba Got to raves! ertum > 


afi 








3 Her hair is bum up us ig long flatenect tesrarecs of ora ge moda lag paste 
Build it up from the back leaving spaces for ears. Press a flattened ball on top 
for her lopknot with two small teardrops tested together Far the bone pisces 
either side, ape small bei s of white mods! ng paste sad incent a ve with a 
cocktail sick For her face. stick two tiny flattened black circles for eyes, a ball 
nose and two tiny ears. 


BAMM BAMM 

Model Bamm Bamm’'s head as Pebbles’ but indent a smile using the miniature 
cin ia Ce Fer presos! in at an angle lietent again ı 4 ondeneath bes smile 
Using the tip of the no4 p'am prsng tube ar an ange. Make his legs sa 
Pebbles’. For his body, model a teardrop shape using just under 7g (hoz) of 
the pale flesh-coloured modeling past and then stick this in place agamst his 
legis Press Ihe pent down to fete: tha neck ane 





Colour 7g ('&oz) of the modelling paste pale brown. Roll out and cut a strip for 
bee Costume, trimming a ragged edge. Reserve the trim tings for latar Wrap 
this around his body covering the top of his less, securing It at the back with 
sugar glue Gently rub the join until it is removed and press around the waist 
to remove the nde 


Make two arms like Pebbles’ Model a tiny bone as before but make it out of 
one pisce and chic it onlo his font. Roll out Pe dark ge men bown trim pings 
and cur a thin sinp for the strap. making Uny cuts down essen side Sllc* thes 
over his shoulder diagonally going down the front and back. Wrap the front enc 
over the centre of the bone, and then trim the excess away 


3 4 Push a sugar stick down through his body as before and gently stick his head 
on. Build up the hair using white moczling paste Model a tiny peaked cap 
with the pale br wn trimmings by «ping a Iny dom» for tha cap and a 

tapering Sausage pressed flat for the paak Model two tiny flattered crias of 
Use this picture as a guide to white for his eyes and make pupils, nose and ears as bõfore 
modelling the post box. 
FINISHING TOUCHES 
3 To make Bamm Bamrr's club, colour the remaining modelling paste dark green 
using green with a touch of brown cod colouring peste Roll this into a long 


tearg/op shape and texture the surfac by scs v3 it geatly with a cod 
stick. With the remaining orange and turquoise, make the post box For the top, 
roll the turquoise into a sausage and he tow it out completely by pushing the 
| end of the: pain “rush kandle thiough it. Roll rt er the werteturtem2 to nesten 
and then smooth it around the outside Indent lines and wood gram using a 
knife Model the orange paste to create Ihe base. marking wood grain as before 
Y 
M - 36 To fir sh the deimting, dilute a fit? 3 black food colourir- paste *» th a little water, 
t Paint the costumes, curtains and facial details using the fine paintbrush. (If yot 
prefer you can model some of Pese details. but pa nimg is the exsest op ban ) 
>» Then stick Dino mto the chimney For his hair, roll tiny sa ussçes that iaar al 


each end and slot these into the holes on top of hís head using sugar glue to 
secure Dilu + some red and paint Betty and Wil nas e Sack Fred in place 
rng ecenst the hous, ^11 Pebbles and Bamm Bamm on the p^ 


Suck Dino into the top of the. 
chimney and then add his hair. 
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CAKE AND DECORATION 
2x 15cm (Gin) round 
cabos 1 x 10cm (4n) 
round cake (see p.11) 
sem (1010) round 
ake board 
1 ikg 2 lb) sugarpaste 
' ndant) 
m golden brown, 
tack, navy blue, mauve, 





mod colouring pastes 
4409 (1407/14 cups) 
buttercream 

290g (602) 
mogelling paste 


icing (confactioner's) sugar 


in a sugar shaker 
Sugar glue 


EQUIPMENT 


Large and small 
rolling pins 


sharp knife 
Templates (see p.94) 
Small brush for glue 


A few cocktail sticks 
{toothpicks} 


A piece of foam sponge 
Pall or bone tool 
Minrature circle cutter 
2.5cm (tm) circle cutter 
Fine paintbrush 


— TIME SAVING TIP 


Decorate with just one Wacky Raass 
ae oru ww intei to 


“we even mc time 


DAS ^ Y & MUTTLEY AND THE WACKY RACES end ail 


|, green, yellow and pink 





With so many different vehicles in the race it 
would be too time consuming to include all of 


- them, so | have picked the two most popular, 


which appeal to boys and girls respectively. 


CUTTING AND COVERING THE CAKE 


1 


5 


Cuiour 4704 (1502) of the s "(old 
fondant) cream. Roll out 315g (100z) and use 
to cover fe cake board, tnmivang the excerr 
from araund the base. Using your Inge: 
indent lines around the outside edge to 


resembis wheel markings and put aside to dry 


Trim the crusts from each cake and slice the 
tops flat. Put the two larger cakes one on top 
of the etfver. Using t à ceting digram ás a 
ur p.94), trim a wat from the 
smaller cake to make a roadway from the top 
down to the bese. Then position + cake on 
top of the other two cakes. Trim Ihe nadway 
into the bottom two in the same way, so that 
the road spirals down and around the cake. 


Sand:-ich the layers together with buttercream 
and spread a layer over the surface of the 
hole cake to hip Ile suga pate s! 

Poston the cake centrally on the cake board 


Usng Ws r} of the cien estgar ds ha, roll 
out and cover the top of the cake with a circle 
of cream sugarpaste Roll out another 125g 
tecz) and cut a sinp to cove: the roo hw, 

SIT the jams c at wich und. Us 
your finger, ındent a spiral on the top of the 
cake and lines down the road 


Colour the remaining sugarpaste golden 
brown Roll out around 75-155g (2'-Soz) at a 
¿me are) use these pieces to cover the cake 








Trim a wedge out of the smaller cake 
to create the top part of the roadway 








Sandwich each of the cakes 
together with buttercream. 
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aed cheraders and elemento ore radanarts of Haye ibo © Hawa Barbe and Hester Orc (501) 





Texture the paste using a 
paintbrush before applying 






Distribuido para o grupo de amigas de Mariza. 
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Use this as a guide to model the 
basíc shape of the Mean Machine. 


to the sides of the cake. 








-— 
ro. 


This step-by-step photograph 
shows you how to make each 
wheel and the shape ofthe 
back wheel arches. 
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sles, smoothing all the jens disi Trim away any excess and press eth 
your hands to create ridges, incorporating the joins to hide them Pinch an 
unesen, rocky edge around the top edge, a | tf highar than Ihe modway 
For th rock fall, cul away the sugarpsete to temos a mene comm and 
mark an uneven surface with the end of a paintbrush Cut cracks into it with a 
knife Use gotten brown mmings to model ¿mall rocks and plase randomly. 


MODELLING THE MEAN MACHINE 


10 


11 


12 


Colour 22g (%oz) of the modelling paste black and 7g ('^oz) dark golden 
brown. Liang [he template (see p.94; an 79 (Anz) of the Hack pasta, roll 
out and cut the car roof skape. Cut out the contre for tkz shape using thirty 
rolled out dark golden brown paste and stick rt onto the black roof, incenting 
lines m it Lang a krile Put tee roof aside to drv 


Colour 60g (20z) of the modelling paste navy blue. Using the photograph 
as a guide, model the central piace of Ihe Mean Machine n eng half of the 
paste. Medel a duma shops with another 22g Chaz) of pasta to mel up tha 
back piece and use half of the remainder to shape the front. 


Coxur 123 (42) of the modeling paste mauve Using hat! of it, moda a 
shallow dome shape for the back of the Mean Machine Split the remaining 
mauve in half, shape a rounded dome and model a pointed teardrop for the 
front. edyng it eth sra ler Iesidro2s nace fram the ms g mauve 
Indent dstaling on the vehicle with the tip of a cock'all stick (loo*s o ck). Use 
a piece of foam sponge as support until the pieces are dry 


Colour a small piece of the mocellirs; parte 2x grey and malt four 

wheels, indentin^ in the centre of each with the small end of a ball or bone 
tool Split 7g (422) of the black paste m ls! and use one telf to nia the 
wheal arches. Shope the other half nto a flatiened cacle to Till Ihe sms ems 


Model a small teardrop of black using a pea-sized amount and press it flat 
to mese the pant at the front of te car Usrg dark poidan brown, medal 
another slightly sma“er teardrop and press at flat befo7^ sticking it onto the 
black point. Cut the bottom of the shape straight and stick it upright onto the 
front of the car. bending it over at the top 


At the back of the car, stick a smail flattened circle of black paste in the 
centre On top of this sicá a fatensd c rele 5! dark golden brews owed 
by a slightly larger “ationed circle inder id in the centre using the lenge end 
of a ball or bone tool. Indent small holes around it using a cocktail stick 
Then edge the whole of the back wıth small Jack teardrop shapes, 
pressing the point of euch Fat Docufe the DIE CK tesedroo sMapes with 
golden brown circles as before, but make them much sms'ler and use Ihe 
small end of the ball or bone tool to indent them 


For the pointed hubcaps, colour a pea-sızed amount of the modelling paste 
pale grey and press fattened circles onto the centre of each wheel. Indent 
1n the centre of eat) uung the ert of a [o ! brush. Rot bur tiny partied 
teardrops sad stick them in plc» point nj wirds 














festas infant revitasfägmaal.cam.que eu envia um convite. 
| objetivo de grupo é aprender mais sabre Festas Infants 
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1 3 Colour 60g (202) of the modelling paste red For the rings on Ihe «ides of 
aN the car, model two tiny fistie*ed ces and p ess In the centre of them 
Wh the bone tool += make incents. Then fill the indented parts with navy 
blue. Colour a tiny amount of the modelling paste green and use ter 
the oval-shaped! sig? on Ihe 2/12 of the cox. Make another s qn 
and put it si» Stick the car in pr on the cake board, 
without the roof 





DICK DASTARDLY AND MUTTLEY 
1 To make Dick Dastardly, colour just over a pea-sızed 
amount of the mode! ing poets o sam. Put esce a 
tiny Geil From the sema mor, mi 66 long nase and 
a teardrop shave for his head Pinch up the point of the teardrop 


io make his chin. curving tt up and round Flatten the i6 





1 Moge: the top of his hal with red modelling paste and stick the head 
onto the hat. Press a minute baa of white paste fiat and cut it in half 
for his eyes. Wen the reca ning navy bhit, cut a Sear and position rt 


1 6 Colour just under 7g (oz) of the modelling paste pale £ ue Model two 
tiny white glasses and stick a sma lens onto the contre of each usir q 
pate blue peste With a lite (sc, moael a fisttened teardrop for his p^3k 
and cut off the point Stick this in place at the base of his hai, rest: g on 
his nose. Position Dattardly n the car leaving room for Multey For his 
mous 13:h3, rc? a thin sss of blesk and tapar esun end to a point 
Use the damp glue brush to pick it up and stick it m place. 


17 Co dur just over a pe-sizid «mount of redding parte Cie yalow 
ung a tuch each of golden brown and yellow food colouring pastes. 
To make Muttley's head, shape a teardrop and bend the point up Ret 
the back of a ku fu along ti» reared andto roars his wide sme and 





Here are the basic parts nar are 
needed to make Dick Dastardly's head. also merk a vertical rye on his muzzle For harr, flatten a tiny circle and 


| SE d 
" re gii cape de cut 'v shapes from around the edge and stick this onto the top of his 


Quen quserpartcparésaewierunensipars Read Cut mto ia flattered black tearnirop sacos to malas his ess and 
f [Goi que eu envio um conde mode! ts bles} nose Sieh Way in place next to Desa and 












Make his eyes end two t hy portes teeth out of while pasa. 


MAKING THE COMPACT PUSSYCAT 
18 Using just under 45g (+ oz) of the red moda! rig paste man Ihe car 
chassis, indenting # the ozoti to mete the 1644 arma. Mork Io lines 
either sita for t» doors. € p! just under 7g (oz) of the red into three 
pieces With one, model a pair of lips for the front of the car Win fre 
other two, model wheel arches and cut tre ends elf e an ande 





1 9 Colour just over 7g ( +22) of the modelling paste yellow Complete the 


wheel arches by curling some uf he yetow am d at the lap ond put 
thor 2550 until set. Colour 73 « soa) of he mode ing pasis deep pink 
The main chassis, wheel arches Use) nif, roll fo small wheels and stick them in place win a Ly 
- And lips for the Compact Pusaycsi. | yellow ball as a hubcap in tig centre of each 
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PENELOPE PITSTOP 
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FINISHING TOUCHES 


26 





To mee the large Pont ye tow & hee! arches, roll fura ga shapes tha 
taper at ether er. Sock these rio poston so that they mige the two 
front whe='s and cur! them into a spiral at the front. Next, stick the back 
wheel arches In Jace To decorate the bermet, cuta bwy sh p of weliew 
mul c. La ts cias On ec her side of it usina the mitasi ye ci cle culi 





Thinly roll out a little more yêlo: paste and cut a ome using He 2 5cm 

(tin) crete c Atar Press ths into the seit area Using a small anmunt of 

the pre blue pi. rdel a semicircle for the seat and indent rachating 
lines onto it with Ihe back of a knife Roll a tiny ye ow sausage and bend 
it round to makes the steering whael SUCE the oreen sign on The side of 

the car thet! was sede ss. 






Rolla 7g (92) be: sf wh te f '3 pete and cut it in half to mye 
the parsal Thirty rod o. ta Ms red paste and cut strips to decorate The components that are needed to 
tha top of the parasol and also model a bow. Roll a sausage of deep build up Penelope Pitstop. 

pink paste, press the flat and ingent it down «Ther se to mate a fall 

Sick this arand the botom of he prisa! amou hrig the jon closed 





te 








With a pea-sized amount of pink modeling pasta, roll a group of tiny 

balts and prazs hem as flat s posta véi ng icing [oomocfaners) | 
S i on your hands to present them from sticking Cut each in half and 

stick the semicircles so that they edge the bottom of the wheel archus 








Use the remaining pink to make Penelope's helmet and collar. For her 
hetnet, model a rounded teat mp sHsp»: and alo mol a Iny pemg 
saccage for the v sir Far her cotar wnicn is modes od so that it will sit 
into the west, make a tesrdrop shape. Hollow it out and pinch up an edge 
at the fullest end Using the renaning cres! Sick a fletiened ova! onto a 
the: flan’ of tha helmet, sighiy indeming Te eye ares and acting a nose. | Paint the number five and other fine 

| | details onto the cars as finishing touches. 











Roll out and cut a tiny v. te strip to decorate her helmet aid stick on 
teed venite places fir glasses wet pios enses. Suck the «eor in plüce. 
edyn the top of her face wth a tiny strip of yellow for her finge. Stick 
Penelope's head into her coser and piace her in the car seat Mc del her 
long her at the bach ov falling a bet of yelow and then pinching ether 
end imo posts, one lanar than the other Curl the lorsest end around 
at the bottom Stick blue ‘eyes’ onto the two wheel arches at the front. 





Out fe palats from the cocktail suck and push it down into the Compact 
Pussycat Carela}; push on the parasol, sec it wth sugar glue 
When the eee is et, cite navy 5i jod ce vnm p= and paint 
strips on Dasterdly's hat. Dilute black food colouring paste and paint 
the facial details, the V; on the green signs, tle "5° and the outline and 
ey es arco md Compal! Pus 2 eyes Dili a lene red and pet 
Pene ape's smie. Sick a ro nute ball of black tnmminzs onto both ends 
of the Mean Machine's roof. Moisicn them with sugar glue and then stick 
the roof in place, using Dësst is bosd ss s support for dm the oh 











Use Dastarınys head to help 


support the Mean Machine’s roof. 
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Scooby-Doo and Shaggy are always having ghostly 
encounters in their popular cartoon. Here it looks 
as though they are just about to have another 
spine chilling experience! 


Ke grupa é aprender mais sa 


Um Presente da Mariza 





CAKE AND DECORATION COVERING THE CAKE AND BOARD 





25cm (1Din) square cake 
(see p.11} 


25cm (10in) petal-shaped 
cake board 


1.6kg (3b 3'202} 
sugarpaste (rolled fondant) 


Black, blue, red, green, 
cream, golden brown, 
turquoise and yellow food 
colounng pastes 


5009 (11b/2 cups) 
buttercream 


Icing (confectioner's) sugar 
in a sugar shaker 


Sugar glue 
125g (402) modelling paste 
45g (1'602) royal icing 


Edible sparkle powder 
(petal dust/blossom tint) 


EQUIPMENT 

Large rolling pin 

Sharp knife 

Template (see p93) 
Small piece of card 
Scissors 

Foam sheet 

Noo plain piping tube (tip) 
Paper piping bag 
Cocktail stick (toothpick) 
Miniature circle cutter 
Fine paintbrush 


24 





1 Colour 315g (100z) of the sugarpaste (rolled 


fondant) dark grey using black food colouring 
paste with a touch of blue. Roll this out and 
cover the cake board completely. tnmming 
excess from around the edge Gently press 
the rolling pin over the surface to crest np pies 
smooth the edge and put it aside to dry 


2 Trim the crust from the cake and slice Ihe top 


flat Cut the cake into four equal squares and 
put one on top of the other, making sure that 
each one is level. To shape the roof, trim a 
wedge from the front and back of the cake, 
cutting down and outwards to teke off the top. 
edge from t^e second layer 


3 Trim around the base of the cake so that the 


Sides slope at an inwards angle Sandwich the 
layers together with buttercream, then spread 
a thin layer over the surface of the cake. 


4 Cc&ur 1. 25kg (2/4b) of the sugarpasi2 a 


slightly pater shade of grey. Roll out 125g 
(40z) and place the back of the cake down 
onto it Cut «ound. leaving the roof uncovered 
The st jarpeste wi stick to the surface when 
the cake Is replaced onto its base 





5 Cover the sides of the cake In the sime wit, 


using 170g (51402) of the grey paste for each 
side. Sugar glue the jon closed and then rub 
gently with your fingers to remove the Join line 
Position the cake on the cake board 


SoD and at t care and onis are Ir mark of and O Home Barbern 177 





Trim the cake around the base so 
the sides slope inwards. 





e 
Thinly roll out black sugarpaste an 
use to cover the door area. 
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MAKING THE CASTLE 
Colour the remaining sugarpaste black Thinly roll out and cover the front of 
the cake at the doorway only Roll out 125g (402) of the grey sugarpatta and 
¡Distribuido para n grupo de amigos de Mariza. cut a piece to cover the front of the cake, smoothing the joins closed as 
a yer px par é sa erar um emafi para before. Using Ihe template (see p.93), cut out the doorway and remove the 


estas infantis revistas dead com, fo um convite. 
ne sugarpaste, revealing the black undemeath. 
Um Presente da Mariza 7 Roll out 45g (1502) of the grey and cut a strip to cover the top of the cake. 
Y Then roll out 125g (4oz) more and cut an oblong that is slightly larger than 
the roc! As the cate sides gre tier at the tcp, the roof shape should taper 
E | Cover the opposite side of the roof in the same way Cut a little dip at the 
bottom of the roof where Shaggy and Scooby-Doo's heads will rest 
1 
8 To make the dormer, thickly roll out 75g (2'^oz) of the grey and cut the 
/' Make the three separate pieces far the shape using the template (see p 93). Put this upright and slice down the 
| turrets and then stick them together. back at an inwards angle so that it sis fush on fe roof Roll out another 





303 (102) of the grey and cut the cormer roof. 


9 To mark cracks on the dormer, indent with the tip of the knıde, and then cut 
lines, To make slits, cut a small piece of card into a 1.5cm (in) square, ford 
il ın half and push the folded side into the front of the dormer 


Using 220g (7c) of the grey su garpeste. model the turris and turret roots 
1 0 Fold a 2 5cm (fin) square of card in half and use the fold to indent the large 

slit on the central turret With the darker grey trimmings, shape different- 

¢ med flattened ‘stones’ and sick these randomly over the surface of the 

cake With the remaining grey model rocks and use these to decorate 

around the base of the cake 


Using 7g ('^oz) of white mo "iing paste, first model flattened circles. 

1 1 cutting them off at an angle to make the three sets of eyes at the doorway 
Then roll the remainder into a sausage, rounding 2% one end. Press the 
rounded end flat and cut a + uma, sl &hlly to one sic», then cut fire ers 
across the top. Pinch and bend the hand round into a fist and stick this 
against the doorway, holding it for a few moments until it is secure 


MAKING SHAGGY AND SCOOBY-DOO 
Shaggy and Scooby-Doo are assembled flat, preferably on a foam sheet, 

Model rocks and use them to decorata 1 2 and are oy positioned when they are comp tety dry. O «our just uncar 7g 
N around the whole of the cake. (1:0) of the modelling peste dark red using red food colouring 
- paste with a touch of blue added to it Split this in half and 
roll long teardrop shapes. pinching around Fe full end to 
hefow out and creste Shegoy's bell-bottoms Push in at the 

back and pinch at the front to shape his knees and then 
stick the knees together 















Colour 15g (oz) of the modellmg paste 

1 3 green and model Shaggy top, cutting the 
skoas at ether s de nd ho! ewing oul the 
space for his arms to slot into later Smooth 


EEE 


14 
15 


16 


7 


18 


19 
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¡Distribuido para o grupo de amigos de Mariza. 
‘Quem quiser participar é so enviar um email para 
festas infants revistas gra com. que eu envio um convite. 
[Debjectivn de grupo é aprender mais sabre Festas Infantis 
gently to remove ridges. Pinch around the base to hollow it out and fit t vor Um Presente da a 
the trousors, ring sure you secure it wah sugar glue. Push in at the ta 
with the tip of the knife to create a ‘v-shaped neckline. 





Coxur just over 7g (102) of the modeling pac» o eum. Mocer Shirggy's 
neck by rolling a tiny pes? of cream into a sausage. pinching one end into 
a point and then sticking it into the top of the t-shirt 


Colour 60g (252) of tne meueumg paste dark ilden brown. Using 22g 
(402), shape Scooby-Doo's body and stick this onto the front of Shaggy 
so that the lop is in line with Shaggy’s neck aren (Leave «e» of his green 
tshirt showing ur nat.) 


Split 7g (oz) of the dark golden brown paste in half Put one piece aside to Build up the two figures together on a 
make the ether front lèg later Roll the cher prece mto a sausage and round flat surface. 

off one end to make his paw. Indent three times into the end using a knife = 
Push down at the shoulder area to enlarge it and press it flatter Pinch gently 
to bend the arm lealfway down for tl» elbow and stick it m placé around 
Shaggy's shoulders, sing the paw onto his t-shirt 


With a small piece of cream modelling oaste, Shape Shaggy's head. Make 
a dip In the centre for his ee area and stick on a small nose and ears To 
open his mouth, gently push in with the end of a paintbrush. Colour 15g 
(oz) of the modsiling paste black. Make two tiny flattened cines of wht 
for eyes and en sid on two tiny black pupils and eyebrows. These are the components thet are 

| needed to make Shaggy's head and hair. 








For his hair, colour a Iittle modelling paste pale golden brown and shape 

it into Allerami-siaed flsrened teardrop shis. Stick this on his head, 
bu'ding up the pers ht^? by little Stick the head in place resting on 
Scooby-Doo's arm for support. Make Scooby-Doo's opposite front leg as 
before and stick this m place. wrapping the paw around ggy's neck 
Srmoth the sho-*der into the surface of his body using sugar glue. and then 
rub the surface with icing (confectioners) sugar to remove the join 


For Skaggy’s shoss, soit just under 7g (Var) of the black pests in half and 
model two teardrop shapes. Cut a 'V in one side of each to separate the 
heels and pinch gently lo make them more angular Stick these mia c3 zh 
be potem with Ihe thes parting towsros exch other 


Split just over 7g (oz) of the dark golden brown modelling paste in halt To 
make one of Seo by-1mo's beck legs. roll ore of the p sage Into a s iga 
and round ff one end Press the rounded end flatter and pinch either side 
to lengthen and round off the toe area. and then mark it three times using a 
knife. Pinch out a hee! at te beck. Press Gown al tl opposi end to 
enige the thigh Band the leg halfway up to make the knee and stick the leg 
in place, smoothing the jom closed as before Make the second back leg 





Put aside a tiny piece of Cheam močemng pasta, and then split the 
remainder m half and use it to make Shaczys arms To make an arm, roll a 
sausage shape and round off one end, pressing it flatter Cut a thumb and 





A close-up to help when bulding up the 


two figures. 
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fingers and twist each gently to lengthen them Stick the arm in place 
holding onto Scooby-Doo's legs Make another arm in the same way Roll a 
sausage of dark golden brown paste for Scooby's tel sid stek this in 
place, curling upwards 


For Scooby-Doos collar, colour a small piece of modelling paste turquoise. 
Roll out and cut a tiny diamond for a name tag, then shape the remamder 

Model Scooby-Doo’s back legs of the paste into a flattened circle for his collar and stick in position. Colour 
following this step-by-step guide. a httle royal icing yellow Using the piping tube (tip) and bag, pipe ‘SD’ 
onto the centre of the diamond and an outline Also pipe a line on th front 
of the collar and then stick the name tag just below it 








Model Scooby-Doo's head using 7g ('^oz) of the golden brown modeling 

2 3 paste For his mouth, model a sa.seg2 tapering at either end and stick this 
onto his face curling upwards Indent in the centre to open his mouth. 
Model two teardrop shapes for his muzzle and stick these either side of 
his face, curving round each point to form the sides of his mouth. Indent 
whiskers with the tip of a cocktail stick (toothpick) 





E 4 Model two (minted ears, indenting in the centre of «ach and filling them 


Build up Scooby-Doo’s head by first with a patch of cream. Squeeze al the base to fold them in a little, and 


modelling ms mouth, muzzle and then stick them in place. With white and black paste, make Scooby-Doo's 
whiskers, Then add the details such as eyebrows, eyes and pupis. Then slick his hee in position supported by 
ears, eyes, nose and eyebrows. Shagay's head. Press black modelling paste over his back for patches and 








then model his tnangular-shaped nose 



















FINISHING TOUCHES 
Use the remaining black and white modelling paste to make bats. For 
2 5 wings, model flattened teardrop shapes. Cut one side of each so that it is 
angular and on the underside cut out semicircles us ng the miniature omie 
cutter Shape tiny flattened circles for the heads. Make their eyes with the 
pupils close together to create a ‘cartoon’ look 


When the cake ts dry, dilute a little black food 
p colounng paste with water Using the fine 
paintbrush. pant Shaggy's brisiles on his chin 
Colour the remaining royal icing 
dark grey Spread this over the 
Dust the cake with edible sparkle back of Shaggy then press 
1 N him into postion 41 the front of 
the cake, holding him for a 
few moments until he Is 
cure. As a finishing 
touch, dust the cake 
with the sparkle 
powc er (petal 
dust/blossom tint) 


powder to make it shimmer. 
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151 (3 pint) bowk-shaped 
cake and 18cm (7ın) round 
cake (see p.11) 


S0cm (12m) square 
cake board 


470g (1502) 
modelling paste 


Black, brown, orange, 
TUE grs an, pink and red 
food colouring pastes 


icing (confectioner's) sugar 
in a sugar shaker 


Sugar glue 


1.7kg (34b) sugarpaste 
(rolled fondant) 


440g (1402/1%% cups) 
buttercream 


EQUIPMENT 

Large rolling pm 

Sharp krife 

Small glue brush 

30cm (12in) ruler 
Templates (see p94) 
Cocktail sticks (toothpicks) 
Firm bristle paintbrush 
Bem (21n) circle cutter 

Ball or bone tool 


A few pieces of 
foam sponge 


20-25cm (8-10in) food 
safe dowelling 


Star cutter 





TOM "JERRY 


The pranks that Tom and Jerry play on each 
other are great, harmless fun. l've incorporated 
the slapstick humour that has made them the 
most popular cartoon duo ever. 





DECDRATING THE CAKE BOARD => E — 
Colour 100g (3'402) of the modelling paste | 

1 black. Put aside 22g (402) then thinly roll out | NE 
the remainder and cover the centre of the 
cake board only, usg sugar glue to sc rure. 
To prevent the covering sticking, dust Ihe black Jj 
area with Icing (confectioner's) sugar. Roll out p 
500g (11b) of the white sugarpaste (rolled 
fondant) and cover the cake board completely. 
trimming the excess from around the edges 
Using a ruler mark thre2 even Ime; across the 
board to indent floorboards and also mark 








vertical lines for the board joins Use the Peel away the white sugarpaste 
template (582 p.94) to cut out the centre and to reveal the black underneath. 
remove the white sugarpaste, revealing the 

black that ts beneath it. 








Mark lines anross tne cake D ® O 
2 board for wood grain and create i 
& ragged edge in the centre 
Thea maik nais at the jo ns. 
using a cocktail stick 
(toothpick). Dilute brown and 
orange food ce nuring pastes 
together with water until the 
mixture becomes translucent. 
Using th» firm pentbrush. 
paint a thin coat of this colour 
over the floorboards in the direction 
of the wood grain The colour will initially seep en 
into the mated lines to highlight the wood Ten v! cams, que eu evi 
grain effect and resist the top surface Leave — Deliectvnda grupo é aprender mais sabre Festas Infantis 
this to dry for 10 minutes before painting over a 
it again and than put the board aside to dry Um Presente da Mariza 
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TOM AND JERRY and ol rae Characins and elements ere trademarks of and 6 Turner Ertertenereni Ca (601) 





The bowl-shaped cake is uted to make Tom's hesi Where the cave has 

3 sen, thm avey the crust +4 yhty lang a fat area for the base of Tom's 
head, but still keep a rounded edge. Slice two layers into the cake and 
sandwich back together wih buttercresm 


Tnm the crust from the round cake and slice the top flat Cut out three 

4 circles using the circle cutter and Stack Ihem on top of esca caer Trim 24 
the wiy «round, narrowing at one nd to make the matt shape Fill sach of 
the layers with buttercream and then spread a thin layer of buttercream over 
both cakes to help the sugarpaste stick 


MODELLING TOM 

Colour 875g (1%tb) of the sugarpaste grey using a Iittle black food c suring 
Cut three circles from the round paste Roll out 750g (1b) and use It to cover Ihe bow shape 1cke 
cake and form the mallet. | completers, smoothing down and around the shape and trimming away any 
TustrbuoparangrupodeamignsdaWarza — excess. If the cake board is dry, position the cake on the centre of the cale 
SET board. (If not, go on to the next steps. putting thè features 1 pisos first 
before pestiening the coke on thi: board y 








6 Colour just under 15g (1:02) of the sugarpaste nie grey. Us: the tampiate 
(see p 94), to roll out and cut the fur shape beimwen Tom's eyes. Stick it into 
position on the centre of his face, smoothing the edge to remove the ridge. 


Colour 15g (102) of the sugarpasis pale ystiow and 7g (oz) green. Split 

y, thse ye low and green In half and model Tom's eyes using the template (see 
9.94) as a guide. Make Tom's pupils using a pea-sized amount of the block 
modelling paste for each 


Use half of the white sugarpaste that was removed from the cake board and 
8 shape it into an oval. Stick this onto the bom of Tom's face to crea hs 

mou'^ area Me ta an openi for his mouth by puig the larga end of a 

ball or bone too! into the white sugarpaste at an angle Use the remaining 

white removed from the cake board to model two tegrdrun shapes fir Tom's 

muzzle. S'«:k these in positon either side of the mouth aita and smoc*h the 
Tom's muzzle is formed from two — point of each teardrog: into the surface until the join is removed. Mark 

large teardrop shapes. whiskers using the up of a cocktail suck For Tom's paws, sp* 60g (292) of 

a white suga paste in half and modél three Wardrop sh eyes from esch Stick 
these together to creare the paws 


a | 9 To give expression to Tom's eyes, splil 7g (142: of the grey euenit In 








half and model two long teardrop shapes For kz cheeks, split another 30g 
(102) of the grey sugarpaste in half and model two rounded teardrop 
shapes Stick these in position with the rounded end edging the muzzig and 
eye Moten the po nts al te teendrops and then smooth these into the 
cake surface. until the join js removed 






Colour 125g (402) of tha moc eng pase grey and 45g (1:65) pink Um 
a n Ls 1 0 the step phelegraps as a guide, spt the grey modelling paste in half and 
E METER e | model Tom's ears Using 30g (102) of the pink paste, cut pieces to cover the 
4 shape of Tom’s ears. Inside of each ear. smoothing to remove the pdga Stick these in poston, 
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This picture shows you how to 
create the fur for the sides of 

Tom's head. Note how tne 
z pieces averlap slightly. 





Distribuido para o grupo de amigas de Mariza. 
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Cover the mallet with sugarpaste 
First cover the ends and then 

roll sugarpaste around the 

whole of the cylinder. 








a 





Here are all the basic components 





to make up Jerry's body. 
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holaing them for a few moments until they are set, or alternatively use pieces 
of foam sponge to support them until dry 


With the remaining grey st garp=s+2, moael differents «ed teardrop shapes, 
pressing each flat. Stick these In place around the sides of Tom's head, 
overlapping some of them to build up the impression of fur Smooth the full 
end of each peace into the c s surface to remove If» pan as Tes Mark 
lines on the surface using the back of a knife Model two teardrop shapes 
for his “hair on top of his head. Using 15g ('Foz) of the black modelling 
paste. shape two eyebrows and his nose. St ck I of thee into position 


Colour 15g (oz) of the modelling paste pale golden brown using brown with 
a touch 1! orange Roll just over half into a sausage for the mallet hancs: and 
scratch lines into it with a cocktail stick to mark a wood grs n effect. 


Colour the remaming sugarpaste pale golden brown as in step 12 Roll out 
60g |202), add a lilt e raare butterom am to or« end of the res2t and position 
the mallet down onto the paste and cut around it so that the mallet is neatly 
covered Cover the opposite end of the mallet in the same way. Ro! aut Ihe 
remaning pale golden brown suga psh» and cut a strip the depth of the 
mallet, measuring 23cm (Sin) in length Dust it with icing (confectioner's) 
sugar and roll it up. Add a little more buttercream to the sides of the mallet 
then postion tre strip of sugarpaste agains! the ses and unre’, trimming 
ery snes from the Join and smoothing it until closed. Moisten the Join 
around the wide end of the mallet with sugar glue and smooth it closed 


Moisten the top of Tom's heaa with sugar glue Pos tion the narrower end of 
the mallet on top of Tom's head, keeping it straight. Still supporting the 
mallet, push the dowelling through the ma! st into Tom's head. Make a small 
ho's in the side of Ihe malet and stick the handle in Use a foam piece for 
support while drying Scratch the surface of the mallet with a cocktail stick 


MAKE JERRY 

Colour 140g (4’/.0z) of the modelling paste deep golden brown using brown 
and orange food colouring paste Model a ball-shaped head using 75g 
(2hoz) of the paste and a teardrop-shaped body wifi 229 (hoz) of it Sick 
the body and head in place on top of the mallet, using a foam piece to 
support Jerry's head at the chin area 


To make .'orry's muzzle, first press a tiny flattened piece of black modelling 
paste onto the mouth area to create the shadow. Colour a minute amount of 
modelling paste red and shape a flattened ball to matt: his tongue Using the 
remaining pale gu en brown modelling paste, roll a sausage shape, rol n 
more in the centre to narrow, and round off each end Stick this onto Jerry's 
face, outlining the mouth and making a 'v' shape. Model two teardrop stapes 
for the muzzle and smooth into place Mark holes with a cocktail stick. 


With pea-sized amounts of white modelling paste, shape two ovals for 
Jerry's eyes and stick them in ple e. Edge «uch eye wih a tee drop shape 
made from a pea-sized amount of dee" golden brown paste. 
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For Jerry's ears. spi! 15g (haz) of the deep gen brown in half and shape 
semicircs. Press them flat, ındenting them in the centre and creating a 
thicker ridge at the front of each Using the remaining pink mocslling paste 
fill each ear with a Tiahened piece of pink Suck the ears in plase and hold 
them for a few moments until secure. 


For Jerry's arms, split just under 7g (402) of the deep golden brown 

mare ling pas fe in heé? To make one arm, roll a sausage and round it off 

at one end. Then make cuts into the rounded end to separate the thumb and 
fingers Make the thumb cut slightly to ore side then make two cuts across 
the top, folowing the curve to mike finge s that are full at the ends. Pinch 
them gently to round them off, and then pinch all the way around the 

bottom end to shape the wrist. Pinch the arm halfway down to form the 
elbow and stick t% finished arm in position Neke the other arm in the 

same way. When you position this arm, cross It over the other arm, and 

tuck the hand under Jerry's chin. 


Ta make Jerry's legs, split 7g (1402) of the deep golden brown modelling 
paste in half Roll one prece mto a sausage, rounding off one end. Pinch the 
rounded end to fatten it sight and genitly bend it round Pinch in to create 
the hesi and then pinch all the way round the leg to shape the ankle Make 
one cut at the toe area to separate two toes and smooth to remove ndges 
Pinch the leg halfway up to mark the knee and pinch in at the beck to bend 
the leg Stick this Ing in pestion with sugar glue and then make the second 
leg as before, sticking It in place in a cross-legged position 


With the remaining dex p gelten brown mosteling paste, make the ‘hair and 
fur pieces for Jerry m the same way 23 you did for Tom Then roll a tiny 
sausage that tapers gently at the tip to form Jerry's tail and stick it in place. 
With the remaining pale brown pests model two tiny footpads and then stick 
them onto the bottom of each foot. 


Using the remaining black moclling paste. mo-jel two eyes, four tiny 
eyelashes, two eyebrows and a nose for Jerry. Use the glue brush to pick up 
Ihe eyelashes and help stick them in position 


FINISHING TOUCHES 
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Colour the rema ning modelling paste 
bright yellow Roll out and cut star 
shapes using the cutter and then 
sick them © place so that they 

‘swir! around Tom's head. 















Once Jerry's legs have been positioned, 
|. create footpads out of pale brown paste. 











Model Jerry's eyes, eyelashes, eyebrows 
and nose from black sugarpaste. 





Cut out star shapes and place 


them around Tom's head. 
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$GI BEAR. 


The picnickers in Jellystone Park are just too much 
of a temptation for Yogi Bear and Boo Boo. Before 
the visitors know what's happened, their baskets 






20cm (Bin) square cake 
(see p.11) 


30cm (12in) oval-shaped 
cake board 


13kg (2lb 1007) 
sugarpaste (rolled fondant) 
345g (1102/11 cups) 
buttercream 


Black, green, brown, 
cream, blue and dark red 
food colouring pastes 


Icıng (confectioner's) sugar 
in a sugar shaker 


Sugar glue 


4109 (13oz) 
modelling paste 


EQUIPMENT 

Large and small 

rolling pins 

Small knife 

Serrated single curve 
cnmping tool 

Small brush for sugar glue 
Miniature circle cutter 
Templates (see p94) 


A few cocktail sticks 
(toothpicks) 


Make Yogi alone in the ranger 
and decorate the basket cake by 
for] sigte around at to 
Lo tim 2 des decir 
Sausages could then be späng 
out of an opening n the cloth. 
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CAKE BOARD AND CAKE 

1 Roll out 410g (1302) of the sugarpaste (rofed 
fondant) and cover tl: cai» boz«d comp YA 
MIMMING avo any e: 3 Decor around 
the edge by pinching gently with the camping 
tool, then put it aside to dry. 


p Trim the crust from the cake and slice the top 
flat Cut the cake exactly in he”! One half will 

ba the basa of the ranger Cut an &im (An) 
strip from the second half to form the front and 
tnm one side of it to slope downwards For the 
back. cut a Cem (21m) stnp and tn it to 
slepe dov ids a3 before Sce this in haff 
to reduce ıts height From Ihe remaining cake 


Inm a smi! oblong shape for the picnic 
basket, cutur y it nos snis the bays to 
create sloping sides 

rs together wi buttsrmeara, 


3 Sandwich t 
then spread a thin layer over the surface of the 
cake to help the sugarpaste slick Place the 
ra ger cx? on the ce of the cake board 
and put the picnic basket cake aside for later 


THE RANGER 

4 Colar 100g (3:02) of the sugarpaste blach 
Thinly roll out and cul a strip 56 x 4cm (22 x 
1'Am) to cover around he base of the cake 
Dust this with 1719 (confechir 45) sugar 
prevent it sticking and then roll it up from one 
end. Put it in place and Sen unroll it around 
he base of the cake, F mming e ed 
smoothing the in closed 





portar 


) are whisked away from right under their noses! 








The ranger's base is made 
from half of tne cake. Cut the 


remammg half to create the 
front, back and basket. 











ER. 






Once the cake has been 
covered in buttercream, thinly 
roll out and cut a black strip 
to cover around the base. 








^ o- , 
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que eu envio um convite. 


festaifarfi.revitasfägnaco.. 
D objectivo de grupo é aprender mais sobre Festas Infantis 


Um Presente da Mariza 
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Make the ranger's seat out of brown. | 
paste and then model grey wheels. 


| 
| 


| 


To mark the criss-cross pattern on the | 


grille press lightly so not to cut the paste. 





=. 
| Cut out cream paste to cover slightly 
higher than the sides of the picnic basket, | 


marking it all with criss-cross patterns. 
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Ca ur 410g {139z} of the s.qurpaste dark dien using graen food 
colouring paste with a touch of black. Roll out and cover the whole of the 
ranger, smoothing around the shape Trim away the excess from around the 
bass to reveal the blsck strip undernes!a. 


Colour 90g (307) of the sugarpaste dark brown. Roll oul and cut two tick 
oblong shapes, one measuring 4 x doom (1% x 4m) for "ie seat Deck and 
the other 2.5 x 10cm (1 x 4in) for the seat itee'f Stick the seat back in place 
first, smoothing it around, and then the seat. 


Colour 185g (fix) of th» suga paste ask grey Spit this into four paces 
and shape them ınto flattened circles to make the wheels. Stick them in 
place win a litile sugar glue, making sure that the back two wheels owurlan 
the leek and stk out a fraction. 


Colour 75g (2'&oz) of the modelling paste dark green. Roll out 15g \':02) of 
ths and cut és Hang measulrg 8 x 2 5cm (3% x In) To make the 
winascrean, cut out the insice to make a frame and then pul il aside to dry 
Measure along the top of the ranger and press in each side to create an 
indent for the windscreen to slot into let 


To make the steering wheel, first colour 15g x 402) of the modelling paste 
black. Roll half of it into a ball and press it f=1. Cut out circles around the 
edge using the miniature circ. cutter Slick a small, fatisned Ise? on the 
centre then put it aside to dry 


To decora? the ranger use fg (One) of the dark gran modeling pose 
Rol} out and cut two long stnps to edge along the sides, sticking them above 
each wheel Roll out and cut two more slightly t'anner strips and cack trem 
along the boticen of the previous strips 


Thinly roll out and cut an oblong for the front grille using dark green 
trimmings and mark a criss-crc £5 pattern on it with a kev, pissing geri. 
tr the Eie does Het cut through th? paste. Cut two moje the str es to e393 
the grille at the top and bottom Cut a long stnp to edge the windscreen 
area and trim a further stnp into a point at one erc to go on the top of the 
bonnet. Moda! two flamened circles for «le lights. 


Colour 30g (102) of the modelling paste pale grey using a touch 4! black 
food extouring pate Re! out and cut two bumpers, each sl għly v eir al 
el her end, and suck in pos: on. Cut two staps, marking a criss-cross 
pattern as before Model six balls and press each flat, and then stick two 
on the front of the ranger for lights Use the remaining fèr for the picos 


PICNIC BASKET 


13 


Thinly roll out the black sugarpatt2 trimmings and cove Fr top of the 
picrac Isshat ca. If thee bUletcrag has drad, re-work it a le or sort) 
some more Colour the remaining sugarpaste cream. Roll out and cut pieces 
to cover the two longest sides 3 the basket first, making 12m Ugly 
higner than the ses of the c». Mark a ors Cites pattern before 
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YOGI BEAR 


15 


16 


17 


18 


19 








positoning age «iz 
sides. Cut two pieces to 





cover the ends and decorate 
thon in the same way, using 
suger glue !» secure each corner 








For the handle, colour 7g (hoz) of the 
moc e ir paste cream Foll out am! cut a thin 

stnp measuring So” (3%1n) Bend each end round 
and put it aside. With the cream trimmings model the 

app * cores, pinching to creme essen surfates that 

resumble bie marks, then put them ¿sde Colour 454 
(1%0z) of the modelling paste hight brown Roll out 7g > 
"hoz) and cut a strip for the top of Ihe E cmc basket. : 

(hoz) Ip p lam 

Colour 140g (4%0z) of the modelling paste brown Using 100g (3%02), 

mist Yögı's ong, tex ntrop-shao3 body Slightly smocsh his bac $ indent 

it, which will also push out kis tummy, and press the neck area flat. Using Here are all the components that 

22g (oz) shape his head, cutting the top flat, and put it all aside to set. you need to build up Yogi E 


Mel a latin circ e for his coller using just unde 7g (02) of the white 
modelling paste and indent at the front using the tip of a knife. Stick Yogi's 
body into the ranger with Ms collar on top, nik ng sum Ina figure str 
stıwgM and is wal telaneed Stick a small ban of black modeling paste 
onto Ihe back of the steering wheel and then stick the wheel into position 


Spot 7g (haz) o! the brown mods Ing pasta in half and use tres for Your's 
two 'e3s Roll the first one into a sausage shape that is slightly narrower at 
one end. Bend the narrow end round to shape a foot, pinching tt gently to 
mak a hee! Merk fo» at Ihe toe area using the tip of a knife. Bend the full 
end round and press it flat, then stick the leg in place Make the second leg 





For hs arms, split 7g (02) of Ih Down mods ling paste in half Roll one 
half into a long sausage snis, shally narrower at one end. Pinch around 
the narrow end to create a wrist that then rounds off a small hand Make a 
cut, slighty to one size of the hand for the thumb, amd then mass two more 
its é ng the top to separate the Trgers. Smooth each finger ge !ly to 
lengthen it Press in halfway up the arm and pinch out at the back to mark 
the elbow. Then stick it in place with the hand resting on the steering wheel 
Make the second arm in the same way 





For Yogi's muzzle, first colour just over 7g (402) of the mode ng paste dark 
creaa. Sit it almost in half, so Exit ore bit © slightly larger then the other 
Put the smer piece aside for Boo Ben latar. Using the larger = and the 
template (see p.94), shape the mouth area and separete muzzle and stick 
Loth tn place Smooth out the join using your finger, rula ag Gently with t ong 
(Gor fectiener's) sugar at the sites only Mark dimples with the miniature Tale SI Yogi ih posia The 
circle cutter pressed m at an angle Indent the muzzle down the centre maes Maga nel was SNOK fr place 
using a knife, then mark whiskers using the tip of a cocktail stick (tocthpıck) pero an aa ni 
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20 Press a tiny ball of black modelling paste to make tt as thin as pos*éa sad 
shape it into Yogi's smile. Incert gary atmis mouth area and then stick on 

his sti» Shick his head in place and then model two ovel-shaped eyes 

using white paste Make two black pupils and a tnangularshaped nase. 





| 21 Colour just under 7g (202) of me mr ‘ailing paste pale green. Using half, 
model a fiattened oval shape. turning it up at each end and suck it in pis € 

for Yogs hat rim. Model a sme! , Ñattaned circle of heck paste and stick 
this onto his hat for the hat band. Set ass one third of the remaining pale 
green, then ust: the larger amount to shape another flalened circle Er t> 
Use the same techniques employed top of his hat, press down in the centre and stick itin place Re) out the rest 

to make each part of Yogi when of the pale green. cut tro long tra agul» shapes and stick these in place 

_ making Boo Boo. for his tie with a sell, flattened ball at the indentation of his collar. 


Quem quiser participar éso enviar um email para 
festzs.infarfis.revistasfägmasl.cam.que eu envio um convite. 2 7 Using the remaining brown madeling paste, model his two teardrop-shaped 
abes festas If zo ears. Press in the centre of each using the end of a paintbrush and stick 


them in place Press gently at each full end to make them more «6 3 ar 


BOO BOO 

2 3 Press a 7g (oz) ball of the light brown modelling paste onto t Santre of 
the basket for Boo Boo's body. Make his arm in the same way as yuu made 

Yogi's, but a “ms shorter Suck the arm resting =cainst the inside of the 

piers kast. For his hesd, model the shape in the same way as you did 

Yogı's, but make it slightly fuller at the cheek are and beep the tep of his 

head rounded 


Model white bread slices for the basket 2 4 Make his facial features like Yogı's (see page 94 for mou ^ temp 3+), but 
ensure his muzzle is shorter zd rounder and his siile smat, Model tiny 
light brown eyes ds for hr eyes. To male his eyebrows, roll a minute prece of 
black paste into a sausage shape, tapenng it at either end, and then cut it in 
half Cut his hair from a sms, Inffened taarcirop shapa Take ne ems as 
Yogi's Colour 7g (luz) of the mee'«ag paste bright blue Model his collar 
and two triangular pieces for the bow fle Assemble Boo Boo in the basket 


with a little green paste as the filling. 











FINISHING TOUCHES 
2 5 To make the sandwiches, model white sliced bread shapes and stick these 
together with thin pieces of pase green trımmings. Thinly roll out more white 
mode img paste and cut a square for the tens ith fillmg the picnic basket 


2 6 Colour 7g (402) of the modelling paste dark red. Thinly roll out and cut 
squares to decorate a chequered pattern on the tablectoth Also stick à 
mint: dirk red tongue on es of the bears smiles Model two dark red 

rear lights for the ranger Stick a small dark red flattened circ offo wach 
end of the apple cores and indent their centres w th a ccc «tail Shek 


| 27 Colour tne remaming modelling paste reddish brown using a Iitile dark red 
and brown food colounng pastes and model all 1e sauso®s Arrarce the 


| 
a 
| 
1 
Ñ 
" sausages in the picnic beste! ve Ih sce trating coma the back of the 
(Model the enredo ranger “ihen the cake is dry, slot in the windscreen using Sugar glue, and 


HOW Ihe RNE sack the basket handle in place fully forwards, supported by the t; és oh 
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i o um convite. 
der mais sobre Festas Infantis 


2 x 15cm (6in) round cakes 
see p.11) 


35 x 25cm (14 x 101m) 
long cake board 


1.3kg (2b 1002) 
ugarpaste (rolled fondant) 


Blue, black, yellow, 
purple, mauve, 

eam and brown food 
colounng pastes 


1115kg (2lb 4hoz) 
mogtelling paste 


Icing (confechoner’s) sugar 
m a sugar shaker 


Sugar glue 


3459 (110z/1% cups) 
butlercream 


Edible silver dusting 
powder (petal 
dust/blossom tint) 


EQUIPMENT 


Large and small 
rolling pins 


Sharp knife 


15cm (6n) diameter 
shallow bowl 


Small glue brush 


Small piece of foam 
Sponge and foam sheet 


Soft dusting brush 
Templates (see p94) 
Cocktail sticks (toot gees) 
Fine paintbrush 


Top CAT 


With his great friend Benny standing guard, 
perhaps this time Top Cat will actually get away 
with using Officer Dibble’s telephone without 


getting caught... 


CAKE BOARD AND CAKE 

1 Colour 4405 (1407) of the st jarpaate (rolled 
fondant) pale blue/grey using a touch each 
of blue & cr fund coluuring pastes foll 
out and casar the cake board comp Roll 
the surface cont with the large rolling pin 
pressing into the surfa22 randor: y to cresle 
nes Tnm excess from around tha ecoe, 
smooth the nece and then put it aside to dry 


2 Cotour 410] ( of the y ng peste 
grey Duz* the outside of th= she"ow bow! with 
icing (confectioner's) sugar This will be the 
mod for the trash cen hd. Rol! out 1 74g 
(552) of the te er d pi a it cser the 
bowl, srnoothing it around the shape. To make 
the inde “ed pattern around the edge. pres* in 

gently wih your finger Check thet the pasie 
has not actua" stuck to the bowl as you need 
to be ab 5 to remove it ter, then trim awe, the 
exces frum eend the sage. 

3 Roll out 75g (2:02) of the grey moculling 
porte ar sa2x Som |x Zunistnp. 
Mowten the ex of the trash can lid with 
sugar glue and carefu.y stick the strip in place. 
Trim the esonss at the join ari smaath gi. 


Using 30g (102) of the grey paste, roll out and 
cut erother zip mi f 
length Bend sach eml round, pening them 
up Slightly, and stick the piece onto the top of 
the trash can lid to make the handle If 

peces us^ a pro? of from sponye to 





TOP CAI and el reisted chorar un. ond elements sre wedemerke ot end © Hare Barbera 01) 


















A shallow bow! is used to form the 
shape required for the trash can lid. 





le 





t 
The trash can lid handle is made 
by bending and pinching a strip 
of grey modelling paste. 
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Distribuido para o grupa de amigos de Mariza 
Buen quiser participar é sa enviar um email para 
festasinfanis.revistas!2gmad.com, que eu envio um convite. 
sapport the c «cir untl dry Mode: wo fT bats wang tne mins and 
slick them in place at either end of the handle using sugar glue Leave the 
lid to dry completely on the bowl beinre rami ng It. 


5 Trim the crust from each cake end slice the tops flat where they have risen 
Sandwich the two cakes together with buttercream, then spread a thin las 
of buttazroam Gwar the su mace of the cakes to help the suae e Ld 





6 Colour 625g (Alb) of the sugarpaste grey using a litile black food 
cebunng paste Ro lit @ tand cut a pc» to cover ima side of the make, 
measur fg 50cm (20in) in lensth. Duz the surface of the sugarpaste with 
icing (confectioner's) sugar, then roll it up at either end so that the rolls meet 
| Unroll the grey sugarpaste around in the centre Cars ally pick Use paste up then pos@an it aga ni he cahe 
the cake to make the trash can. Unr? the sus haste aod the c3 and cul away any excess at the jori 
Press the join together. sucking with a Iıtile sugar glue, then rub it closed To 
indent the pattern, press evenly around Fw £355 vong the sme! mung pin. 














7 Colour 785 (21:02) of the sugarpaste black Thinly roll this out and cover the 
top of the cake, tnmming away any excess from around the edge Using 
7£g (2012) of the gray madl ng peste. roll cut and cul a strip messunrg 
2.5 x 50cm (1 x 20in) and use it to edge the top, leaving about half of the 
depth above the top of the Case Veith the remaining grey, mals two more 
hendies as beiore and «ck ram en corgiós sedes of the trash can. 





8 To make the small food tin lying on the cake board using grey thmmings, 
model a sausage Shaa and cut the two erds sr Meek ndénted es 

all the way aro d the th ustiy the bers of a ku, and thea make smal 

ragged cuts around the top edge Roll out and cut a circle for the open lid, 


again cutting the edge ragged, and then put it A aside 2 dry 








Use a brush to apply edible silver 

dusting powder in awkward areas. 9 Apply the edible silver dustin powder (petal dusUblossom tint) to the trash 
can and lid and the sme! food tin using your fingers to rub gently in a 

circular motion. Use a soft dus*ing brush In aspiy the copu n sword 

arei Carefully lift the cake and pzaition it on the cata board as quickly as 

possible to prevent marks. Stick the small food can in place, su ghay to one 

side, lkaning room for Benny 








TOP CAT AND HIS PILLOW 
1 0 Using 170g (527) of the wte sugarpeste, fo! an oval shape end pin up 
forr corners to rats Top Cats pillow. Sick itin pos son on the top ecye of 
the trash can, half supported by the inside of the can, and then indent it in 
the centre to create a dip for Top Cat's head. 


1 1 Colour 355g {1132} of the modeling paste voller: Usina 125g (402), 
model a teardrop shape for his body. Flatten zie point of the teardrop, 21d 





fen sick tin postion on typ of ih trash can. sani, off cantre. 
CU up Ton en Snop BEIDE, zen cum 1 2 Split 30g (102) of yellow in half and use tt to make his two arms First, roll 
posthomng his body nearer one side so one in a sausage shapa wih a mundsi end. Press Pe 100693 eid 





his elbor i 
} that his elbow rests on the rim. flater, then rake a cut Sky 15 cr 
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242 for te thumb [se two mos 








¡Distribuido para grupo de amigos de Mariza 


Quem quiser participar € sa enviar um email para 
festas infants revistsgnalicnm. que eu envia um convite. 
D objectivo de grupo é aprender mais sabre Festas! 








i Form Top Cat's head and rest it on 
the pillow. Then make fur pieces 
before modelling the waistcoat. 
























The top of the receiver should be 
positioned tevel with Top Cat's eyes 




















Follow this step-by-step guide 
to make Top Cat's two legs. 
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Um Presente da Mariza 


13 


4 


15 


16 


17 


18 


19 


cuts along the top to epist the fingers. Gently y ch to shape and round 
them off. Pmch halfway up the arm to mark the elbow and then stick it in 
position. Make the opposite rm in the same wy, but re« arse the thon cut 
and sick it in placa. leaving roof jer the telefone mover 






Colour 45g (1%:0z) of the modelling paste purple. Using 15g (hoz), thin; 
roll out and cut ro Weteiooet [secs using tlc template (ser p Bt). Poston 
and add three small, Tattered orta for buttons down the centre. 


Roll 12£3 (402) of the y el bw modelling ps2 i "o a Caf tor he resi and 
stick it in place so that it reste on the pie Cut off the top of his brad to 
create a flat area for the hal to sit on. For the fur either side of his face, 
model two small and two si ght larger teardrc » shaves. Press each fr 
and cut away the full enc* at ar angia sa euch wil s Neatly apura 
opposite sides of hia head. Meisten them with sugar glue and stick each 
into position. To remove the Joins, smooth into the surface of the heed using 
a little sugar c on your Tinget then rub gert’y win icing (coafeot one 
sur Gently +troke sach tip so thet it curls upwards. 











Using 153 (‘40z) of the white mode ing paste, shape try le Gee posi 
and stick it onto his fee Saving room for Ns eyes Then model a ball and 
stick it onto the muzzle, smoothing into the surface either site to remove the 
join. Mark down the centre using a = nie and mdent sns using the Ip of 
a co-Mail sick (tect geek) Indent c mp is either s me to crsate his charky 
smile and model two oval-shaped eyes 


Using 153 (222) of the purple reda n3 paste, moda a fattened circ W 
to mate the hat rim Colour 45 (102) of the modelling paste black and 
shape a thicker flattened circle using 15g (oz) to make the ht band 
Shape the remeriag purplé niodeheg paste mio a Fabened circa and 
pinch up a top ride. smoothing a small indentation in the top. Stick this 
onto the band, then stick the completed hat onto his head 


Fle ton a tiny piece of black mode piyi und shame his mouth area and 
make his nose and two pupils. Stick these ai: in place. Model two small, 
pointed ears using a pea-sized amount of yelow Sor euch and stick in postem 
on he hat nm, sightly leaning forani To make 112 weil ore receiver, roll 
15g (Ac of the black modelling paste into a sausage shape, rounding off 
both ends Bend each end around ard stick into Top Cat's Fond. 


To make his keys, split 60g (202) of the yellow modelling paste in half Roll 
one half Into a sausage shape. rounding off one end Bend 2» end round 
for tee foot and pinch it gent y to sh=pe Ihe heel Press eT er soda to shape 
ihe foot and make three cuts Song the top to creste toes. Pinch halfway up 
the leg to shape the knee and pinch in at ihe back to bend a little, then stick 
in place. (ake the second leg, crossing it over the olhar Rg 


For his tail, roll 153 (oz) of the yellow modelling paste into a sausage, 
slightly thicker at one end, and sk tm place, cun ng up x te ens Use 
fre remain ye tow to mies the banana sth Model it mo a sse ge 





BENNY 
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21 


22 


23 
24 


FINISHING TOUCHES 


25 


26 





shape that tapers al bulh ends Mes a cut {fat gous two-thirds of the 
wey donn the contre, lesa s third of t uncut at one end. Open 

the cut up and cut into each resulting piece down the middle to 

make four sections Pinch up an edge along the top of each secan 


and then bere them into postion Set Fe banana skin sede for ater 





Calour #003 oz) of the modeling posta meive Benny is (4 N 


modeted flat, men planed on a fcm sheet to dry com yetely 
before being positioned az3inst the cake. Model his body first, 
using 60g (202) c! the mauve paste. To mate his test split 22g 
Qo: of the mase in hay ena make bes leet in the same may 
as you did Top Cat's, but make the less much shorter 

































For há head, roll a kall using 903 (352) vf the ris» modeling psg and 
4c it onto the body. Using 7g (oz) of the mauve, make his ears as you 
did Top Cats, but make them slightly wider Also model four fur pieces, 
smesthing !h«m indo the a des of he fe ce 


Usir^ 7g (oz) of the white modelling paste. roll out and cut his waıstcoal 
using the template (e p 94) Suck fs in place and sd a small, flalened 


aros as a bioa. To take his ams, salit ne remaining mauve in hoff 

Model the arms as you did for Top Cat's, but make them much shorter and 

do nol indent elbows into them Ezep them a tale ful er at the shoulder To The components for Benny are on the right; 
help st ck eed) arm «i urely, mais two sri É indenis at each side of his facial details and waistcoat to the left. 


body using your fingar Then stick the arms in each recess, positioning them 
and sticking them against his head for extra support 


Crtour 229 (02) of the mode'ing paste flesh using cream with a tiny 
amount of dark red. To make Eenny’s face, model a flattened circle for his 
eye area. and then make His inrer cars. Use the template to mara his muzzie 


With the remaining black modelling paste. make Benny's eyes, eyebrows, 
nose and mouth area and stw* all in place Also «tex a F'attened circle onto 
the small pod tin With te niue ey sugarpaste trimmings, model flattened 
oval shapes for pebbles and stick them randomly over the surface of the 
cake board, and then model fe fish head and tail. 


To make tho fish bone, thinly roll out 7g (402) of the white modeling paste 
and cut a 122 strip for the backbone, and thet: smell stis of varaus 
‘engths Assetable the fish bone with the s'^tly longer strips at the centre 
Thinly roll out the remaining white paste and cut oblong shapes for the 
newsesps! and 3:rang it all around Top Cat 





When the cake is dry. stick Benny in place, holding him until he is secure. 
Then pos.ton the } ash Zan lid, resting it age ot the trash can for support. 
Diu a Ine brown food cci ng paste with a drop of water Using he fine 
paintbrush paint the banana and then stick tt in place Dilute some black Modal the Pristan o ee 
colouring paste and lightly paint scribbled lines to resemble newsprint. ey fe pisos gait re ae pen 
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These pint-sized Powerpuff Girls are the cutest 
crime-busting super heroes you'll ever see. 
Having saved the world, here they are having 
a playful pillow fight before bedtime. 





CAKE AND DECORATION 


CUTTING AND CDVERING THE CAKE 





20cm (8in) square cake 
(see p.11) 

35cm (14in) round 

cake board 

1.57kg (3lb 3oz) sugar- 
paste (rolled fondant) 
Pink, blue, green, golden 
brown, black, yellow and 
red food colounng pastes 





Icing (confectionei 
in a sugar shaker 


720g (Mb Zoz) 
modelling paste 





220g (702) buttercream 
Sugar glue 


Five 5crn (2in) sugar sticks 
or lengths of raw, dred 
spaghetti 


EQUIPMENT 


Large and small 
rolling pins 


Small knife 

Templates (see p93) 
Foam sneel 

Small brush for sugar glue 


Sem (21m), 25cm (tim), 2cm 
(an), 1.5cm (Yin) and 
miniature circle cutters 


Ruler 


Small preces of foam 
sponge to ard drying 


Vanous small star cutters 
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THE POWEREMF GIRS = 


1 


Colour 500g (1Ib) of the sugarpaste (rolled 
fondant) pale pr, roll it out and cover ++ 
cake board Colour 280g (9) of the 
modelling paste pink. Using the template (see 
p 93), roll out and cut the headboard and 
pice it on ts foam sheet to dry. 









Slice the top from the cake where the cake has 

risen, then trim off the crust Turn the c3«e 

upside down Cut a 4 5cm (1%ın) slice from 1 
one side of the cake and cut two squares from 
this stip for the betyde tables Trim the 
corners from each of the se in order to make 
them round 





Cut and shape the small cakes 
into the two bedside tables. 


>o 


Roll out purple sugarpaste and use 
it to cover the bedside tables with. 








To shape Ihe bed, trim ine tp and bottom 
edge from opposite sides and at the end 
only. Split and fill the two bedsicz tables 
with buttercream, then spread a layer of 
buttercream over all the cakes to help the 
sugarpaste stick. 


Colour 625g (1%4lb) of the sugarpaste pink 
Foll it out and cover the large cake, trimming 
the excess and srrpething round the shape 
Position the cake on fe centre of the board 





Colour 170g ($1402) of the sugarpaste purple 
ng pınk with a touch of blue food cci ung 
paste Roll out 75g (27202) and cut a strip the 
depth of a bedside table. Position one of the 
tees onto this St p and cover it, trramirg any 
excess before smoothing the Join with your 





sare bad wes o! an 











Distribuido para n grupo de amigos de Mariza. 

uem quiser participar é sa enviar um email para. 

Festas infant. revistas Aguad.com, que eu envio um canvie. 
D objectivo de grupo é aprender mais sobre Festas Infantis 


Um Presente da Mariza uf 





fingers Using the back of a knife. mark vertical les on emer ss of the 
I. bedside table, then a horizontal line to mark two drawers. Use trimmings to 

model two handles and stick them on with a Itttle sugar glue. Cover the 

second bedside tat le in the same way. Th cover the top of «sich, use pink 

sugarpaste trimmint and cut two circles using the 5cm (2in) circle 

cutter Position and smooth the top edge 







6 With Ihe remafring purple sugar 234, thinly roll out 
and cut a heart using the template (see p 93) Sten 

| it onto the headboard using a little sugar glue and 

i smooth to remove the ress around the “ige. 


MDDELLING THE ACCESSORIES 
Use sugarpaste strips in the three To i* ake the striped bedcover, colour 100g (948z) of the sugarpas!& green, 
colours to create the bedcover. | 75g (2/02) deep pink and 100g (37507) blue Roll out the green and cuta 
= 0 strip to cover one third of the bed, leaving a gap at the top and base. 
Smoo. at the base to give a tuc+2d in’ appearance. 
Complete the beacover with desp pink and blue stripes 





8 Split 90g (302) of the white mode! ing paste into three 
pieces. To make a pillow, shape into an oval and pinch up 
four corners Bend into position and stick onto the 
headboard Make two more pillows and position them on 
the bee. Push sugar sticks or lengifs raw, dned 
spaghetti through these, leaving the sticks protruding. 


de 
` -Y 
^ Ney 
Ve > A > 9 Colour 22g (cx) of t^ modelling paste deep pink Using 


just under 7g (4402) to make the teddy lamp base, model 
Make the octopus lamp base by cutting legs from an an oval-shaped body and head. Stick the head securely to 
oval shape, Finish by placing a sugar stick in the top. the body then shape two small eses. With some ee pink 
trimmings, model a flatered circle for his tummy patch, a 
muzzle and two eyes. Mark a smile using the miniature 
circle cutter pushed in at an upwards ang * and shape four 
tiny sausages o! cep pink to stick onto his body for paws 
Push a sugar slick through his body, leaving it protruding m 
order to hold the lampshade in place after it is made 








1 0 To mae the octopus lamp base, roll 7g (1402) of deep pink 


a e A 4 modelling paste into an oval Pinch in the middle to create 
the neck Make euts to separate the legs, mark a smile and 
make two eyes using pale and deep pink timmings. Push 

To create the lampshades model two hexagonal a sugar stick down through the octopus. Using a little deep 
shapes from white modelling paste as shown. pink paste, wrap a piece around the bass of eat h sugar 





sick, just above the top of each lamp base 





To make We lampshades, sp t 
1 1 60g (292) of wh mods Img 
paste in half. Shape one piece 
into a teardrop and press the 
raumled end down to flaten tt. 


[ 








MAKING THE POWERPUFF GIRLS 


1 


13 


14 


15 


16 


FINISHING TOUCHES e 
Colour 7g (720z) of the mods ung paste purple To make the bunny, model 
1 half of this paste ınto an oval-shaped head (see the picture on the right as a » pw 
guide). Yth the rest, make two long ears and a flattened ball for the body. + 
Use sms cuts to make arms and legs, and mark a litt cross for the mouth. 


18 










Pinch all the way around to make a hexagonal shape and then press the top 
of the tar pshad's to indent IL Neaten the base of the shade using a knife. 
Make the second lampshade in the same way, then push them both onto the 
sugar sticks in each lamp base |) check the fit Remove them and allow to 
dry completely be “re assembling. 





z 
Colour 140g (4%02) of the modelling paste flesn-coicured using golden e 
brown and pink food colouring pastes. Put aside 7g (140z), then split the rest 
into three equal preces and model oval heads with smiles Suck one onto the 


headboard, leaving room for the body when the headbc ord is positioned. O 
k = , * 


Colour 22g (3402) of the modelling paste black, and just under 7g (7402) 
each of blue and green. Using the circ» cutters, s «s 2 ^m (1m) down to Layer um the different circles to 
nsntature, and the very thinly rolled out white, blue, green, deep pink and create the giris' eyes. 

black modelling paste, make all the eyes. Use sugar glue and push the 

remaining two heads onto rhe sugar sticks in each pillow Place pieces of 

foam unger them for support while drying 











Model the girls’ nightdresses using the rest of the blue, green and c«ep 
pink mode! ing pastas, ping an edes around each base, and stick them 
In position Model six teardrop-shaped arms and legs using the remaining 
flesh-coloured modelling paste Model small flattened balls of white 
medelling past2 Cut each in lit and use to edge the nıghtdresses. 


hair template (see px J), rof out tl» goten brown paste and cut out her hair 
shapes Stick the top part onto her hed, smoothing around the 
back Stick the second piece onto the headboard - SA 


~ 


Colour 22g (7407) of the modelling paste golden brown. Using Blossom's | » 


Cc'-ur 30g (102) of tha node mg paste 
yellow. Take half and follow Bubbles’ hair 
template (see p.93) to cut out her hair Sick 
itin plese and mocel her bunches Roll out 
the rest of the black modelling paste and cut 
out Buttercup's hair using the template (see 
p.53). Sick ıt in place and smoah the end 
curling it upwards. 


Smooth the bottom of Buttercup's 
hair to cur! it upwards. 








Make eyes with black and white modelling paste trimmings. 


Colour the rest of the mode: ag paste deap red Model Blossoms hair bow. - 
the eyes and noses on the lamp bases and the bunny's tail Stick the 
headboard in place Lastly, thinly roll out the remaining yellow modelling 
paste and cut out stars to decorate areund the Cake Dowd sige 


Cut out different-sized stars to 
decorate the edge of the board. 
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CAKE AND DECORATION 


20cm (Bm) square cake 
(see p11) 


25cm (10in) square 
cake board 


875g (1ulb) sugarpaste 
(rolled fondant) 


Blue, mauve, black, green, 
yellow, red, pink and cream 
food colouring pastes 


440g (140z/1% cups) 
buttercream 


Sugar glue 
250g (802) modelling paste 


Icing (confectioner’s) sugar 
in a sugar shaker 


EQUIPMENT 


Large and small 
rolling pins 


Sharp knife 

Ruler 

Small brush for glue 
Medium paintbrush 

No4 plain piping tube (tip) 
Piece of foam sponge 
25cm (tin) circle cutter 
Template (see p.93) 


-IIME SAVING TIP _ 
Make one large computer and 
indent into the surface of the 

s garpaste instead of sing 

each of Ihe delas on separately 
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DEXTER'S LARS RATORY andl sates chase ev anc semens are magemerka of anc © Car sia Network 





Dexter needs to watch out because his meddling 
big sister Dee Dee has entered his laboratory and 
is just about to cause hysterical mayhem again! 


CAKE BOARD AND CAKE 


1 


Colour 345g (1102) of the su(aepeste (did 
fondant) blue. Roll it out and cover the cake 
board completely, trimming the excess from 
around the Ige. Measure evenly around the 
cake board and then indent lines with a ruler 
to create Ihe chequered pattern Put the cake 
bowd as ise to dry 


Trim the crust from the cake and slice the top 
flat where the cake has risen Cut the cake in 
half and put one ha# on top of the other Then 
trim two small wedges from the top, one 
slightly deeper than the other Sandwich the 
two (+2 lavers together with buliereremm, 
then spread a thin layer of buttercream over 
the surface of the cake to help the sugarpaste 
Slick Pc» tion the cake on the cate board, 
towards the back. 


THE COMPUTERS 


3 


Ca our 280g (977) of the sugarpaste mauve 
Roll out 90g (3oz) of mauve and use it to 
cover the sides of the two mauve computers. 
(So that Ihe central r 1 computer protrudes 
further than the other computers, roll out the 
sugarpaste slightly thicker than usual.) Using 
another 50g (292), roll out and cut pieces to 
cover ihe back of the computers, then cover 
the front and finally the top using 100g (3102), 
* &curing 44 ions with sugar glue 


Colour the remaining sugarpaste pale grey 
using a touch of black food coicurng poste 


ae. 






Indent lines into the sugarpaste ı 
ruler to create a chequered patte 





Spread a layer of buttercream ov 
the cake so the sugarpaste will s 








Cover the two tallest sections of 
shape with mauve sugarpaste 





















Model all the detailing for the computers 
using various colours of modelling paste. 


Hera are all the pieces tnat you neea | 
to make up Dexter’s sister Dee Dee. 


Use this step-py-step quide to model Dee 


Dee's arms and hands. 





DEE DEE 


Roll out and cut pieces to cover the two gy computers, Cover ng the side 
first, thus the back and front aad finely the top. Secure all tke joins closed 
with sugar gue 


Colour 7g ('^oz) of the m% ing paste bright gren, 30g (10z) y* low, a tiny 
piers pale blue and another red Using a little yellow, all the pale blue, red, 
and the mauve and grey sugarpaste trimmings, make all the de tailing on 
the front and sides of the computers. The cir-ies can 62 indented with both 
enc» of the plain p ping tube (tip) as shown, while the lines and squares 
are indented into thinly rolled-out sugarpaste and then cut out. The holes 
are indented using the end of a pantorudi Join thers hots up using a 
knife to mark lines. Cut different-sizeri yer ow trangu'ar shapes to edge 


Distrbuio para o grupo de amigos do Mariza. 
around the red button Quem quiser participar é so 






To make Dee Dee, first colour 125g (402) of the 
modelling paste flesh-coloured using a touch 
each of the pink and cream food ec uring 
partes Using 60g (202) of it, model an oval- 
shaped head and pull gently underneath to make her 
neck Stick it in place on the fient of fe computer end hold it 
for a few mements until it is Secure. If necessary, use a plece 
of foam sponge for support while it is drying. 


Cetaur “£g (402) of the modeling paste pink Model her 

tny Sausage-shaped body using a bit of the pink and stick this onto the end 
of her neck Put aside two pea-sized amounts of 24) €. thea sph he 
remainder in half and model 140 teard ccs hee shaes Shek a small white 
f-ttened teardrop onto the top of each 


Model two long teardrop-shaped legs us n3 a pra-sinad amount of white for 
«ich, and sick everyting in place with one leg bent up and stuck agamst 
the front of the computer in a running pose. Thinly roll out the pes-sized 
amount of pink paste and cut four tiny strips for her en) He ties. Cut a str for 
her skirt and wrap tros amund the tp of her Iegs. smoothing up around the 
base using a damp paintbrush 


To make fer arms, first split 7g | \9z) of the flesh-coloured modelling paste 
into thre: pieces. Put one piece aside Roll the second piece into a long 
teardrop shape and press the full end a Iittle at Make tree cuts to 
separate fingers and pinc ^ at the tip of «sch to round them off Sick the 
arm in position as soon as it is made, bending the hand and pulling up the 
index finger so that it looks as if 1t is about to press the red button Mabe the 
opposite arm in the same way, using t> third piece, and stick it against the 
front c! the computer 


For her hair, thinly roll cut yellow mode! ng paste and cut two circles ust ju 
the circ is cutter Stick them onto the top of Dee Dee's head on either side. 
Sent 22g (402) of the yellow in half and model them into her teardrop- 
shaped bunches, pulling the point of each to curl found 





Distribuido para n grupo de amigos de Marca 
‘Quem quiser participar é so enviar um email para. 
festas fais revistasf2gmaal com, que eu envia um convite 
[Debjectivn de grupo é aprender mais sabre Festas Infantis 
Thinly roll out a pea-sized amount of white modelling paste and cut out her q z J 
1 1 eyes wing the end of the piping tube Colour a smal bal! of modelling Um Presente da Mariza 
paste blue Using nalf, model Dee Diw's two irises 





1 2 Colour 15g (oz) of the modelling peste Esick Thinly roll out a pea-sized 
amount and cut out her smile using the template (Se » p 93). Suck this in 
place along with a tiny pink tongue Model two ears and a pointed nose 
using flesh-coloured paste 


1 3 Colour the remaining modelling paste orange using red and yellow food 
colourmg paste Model the bottle with a little flattened ball for the lid Colour 
a pea 28] amount of the mode*ng paste deep blue for the st tube 


DEXTER 
1 To make Dexier’s shoes split just under 7g (02) of the ak mocte#ing 
paste in half Model a teardrop shape first, cut a ‘v’ in the centre and pinch 
around the heel to make it angular Make the second Dee Dee is built up against the 
shoe and stick them both together computer in a running pose. 








1 5 To make his tunic, roll a fat sausage of white 
modelling paste using 15g (oz) Cut the top, 

slicing at a slight upasid angle Insent tra front ( 
by pressing in with the back of a knif and then 
stick this onto the shoes, making sure that the 
tunic IS well ossnocd. Uss g white trimmings, 
Slick on two bey slos Cour a pes-s ted 
amount of the modelling paste mauve and use 
this for his gloved hands To make them, follow 
the method une for Dee Dee's hye ds, but make 
sure his fingers are much shorter. 











"m o 
Follow this step-by-step guide to 
model Dexter. 








16 Using 50g (104) ot the tmetı-colouma mung paste, mode! Dexters 
hesd Make tt slightly narrower at the top and pinch it gently at the front to 
form the shape of his chin Use the remaining orange modelling paste for 
Dester's hair Shape a flattened ball that is thicker at the front. Intent down 
each side of it by pressing in with the end of a paintbrush Stick this onto 
the top of his head with the fuller part at the front, smooth down the sides 
and then slick So tiny Fors upright sf the back of his hesd 


1 7 For his mouth, stick on a tiny sausage of the left-over flesh modelling paste, 
bending it up at the corners Moisten the top with sugar glue, then smooit 
into the surface of his face to remove the join. For the <+1es of his mouth, 
Stick on tiny flattened balls and smooth in as before 


1 8 Model a thy pointed nos: and two ears. To make Dexter's gi ^5, model 
two small arms for them and then two flattened circles of black modelling 
paste. Cut one of these circles in half. Using the remaining blue, make his 
eves In the same way Use black poste ayain to stick on two Bick pups, an 
#eprow that icoks like a sr: all tick and two tunic buttons. Peston Desizr on 
the cake board, turning him slightly towards Dee Dee. 





Position Dexter in Front of the 


computer, looking towaras Dee Dee. 
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No 


Vu 


Image-obsessed and ultra-cool dude Johnny 


Bravo wants to be a hit with the ladies, but he 
spends too long looking at himself in the mirror! 








CAKE AND DECORATION 


CAKE BOARD AND CAKE 


2 x 15cm (Gin) heart- 
shaped cakes (see p.11) 


| 35cm (14m) round 
| cake board 


1.5kg (3lb) sugarpaste 
(rolled fondant) 


y Blue, red, black ana cream 
| food colouring pastes 


375g (120z/1'h cups) 
| butiercream 


155g (502) modelling paste 


75cm (Sin) sugar stick or 
raw, dried spaghetti 


| ‘Sugar glue 


Icing (confectioner’s) sugar 
in a sugar shaker 


Yellow and dark cream 
dusting powders (petal 
| dusublossom tint) 


EQUIPMENT 


Large and small 
rolling pins 


Small knife 


Small pieces of 
| foam sponge 


Medium and fine 
paintbrushes 


A few cocktail sticks 
— (toothpicks) 
Medium brush for glue 
Template (see p93) 
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1 


Colour 500g (11b) of the sugarpaste (rolled 
fondant) blue Roll this out and cover the cake 
board, trimming excess from around the edge 
then put it aside Lo dry Trim the crust from 
both cakes and slice the tops flat 


Cut a layer in one cake, making one part twice 
the depth of the other Trim around the edge of 
the deeper layer to make ıt slightly smaller and 
then do the same for the sha low layer, making 
it smaller still. Cut the other cake into two 
layers and then sandwich it back together with 
buttercream. This will be the main cake. 
Spresd the surface of all Pree cates with 
buttercream to help the sugarpaste stick 


Colour 1kg (21b) of the sug: te red. Roll 
out 500g (lb) and cover the large heart cake 
completely, smoothing around the shape and 
tnmming any excess from around the Irıse 
Carefully position this cake on the cake board 
Cover the remaming two cakes using 375g 
(1202) of the red sugarpeste and arrange 
them on the cake board. With the remaining 
red, model different-sized heart shapes and 
use to decorate around the cakes 





JOHNNY BRAVO and all risen Camaras ana cemento ara Uardcards of and © Cartoon Network (s01) 








The three heart cakes are made 
from two, as one cake is cut 
into two different levels. 





To make a decorate neart, 
model a teardrop shape, use a 
knife to cut a slit at the top and 
then smooth either side. 

















| 
| 
Mode! Johnny’s body, supporting it 
with a piece of foam sponge. 


Follow this sequence to model 
| Johnny's two arms. Bend into 
| position and allow to set. 











! ] 


Make the legs by rollmg a piece of 
1 blue modelling paste into a sausage 
shape and then cutting it down the 
middle. Pinch to form each leg and 


bend one leg over the other. 
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MAKING JOHNNY 


Colour 90g (307) of the modelling paste black. Put aside Just under 7g ("^ oz) 
for later and then, with the remainder, modal a large, rounded tearirop 
shape and place flat down on the worksurface. (The dep colour will have 
made the modelling paste quite soft, so try not to handle it too much.) Press 
into the largest end using your finger to open up the neck area of Johnnys 
t-shirt. Next, push in either side to create small sockets for his arms to slot 
into. Press the bottom point of the teardrop flat to create his waist area 


Johnny's body is quite angular so pinch and strove gently to create a nage 
around the neck area and down the opposite sides. Leave Ihe piece to sel 
for around ten minutes and then place it on its side, supported by a piece of 
foam sponge. To round off the back, smooth gently with your fingers Inc#nt 
the spine by pressing in with the side of a pamtbrush 


Colour 45g (1102) of the modelling paste a flesh colour using cream food 
colouring paste with a tiny ar munt of red. Using 7g (1h0z), shape his ang k 
head, with the facial area tapering down much narrower than the top The 
sides of the face and around the chın are extremely angular, so press his 
face down onto the wortsurface to flalten then again either sich: of his face 
Push a cocktail stick (toothpick) into the bottom of his head and then remove 
it, to make a hole for the sugar stick. Put the head aside to dry. 


r 


To make the arms, split 273 (02) of the remaining flesh-coloured modelling 
paste m half Using half, roll into à sausage shape and taper it so that it iS 
narrower at one end Round off the narrow end by pinching gently all the 
way round to cresii Ihe wnst Press this rounded end gently to flatten it 
sichtiy to form a hand. Make a cut to one side for the thumb and then make 
three cuts along the top to separate fingers. Next, pinch the arm gently to 
lengthen it and bend it round. Push in to mark the elbow and pinch out at 
the back. Bend this arm into position against the body to achieve the correct 
pose, then remove il and put 11 to one side to allow it to set. Make the 
opposi» arm in the sana way 


Split 7g (1:02) of the flesh-coloured modelling paste in half and use one half 
to shape Johnny's neck and shoulder area Press this into the recess at hs 
neck and smooth it so it fits neay. Secure it with sugar gue Push the sugar 
stick down through the neck and body, leaving at least 2 5cm (11m) 
protruding from the top to help support the head later 


Colour just over 7g ('40z) of the modelling paste blue Put a pea-sized 
amount of this aside, and then use the rest of it to make the trousers. First, 
roll the pe tte into a long, teardrop shape and make a cut 
to separate the two legs Mark the knees by pinching 
halfway up and push in at the back Bend one leg up to 
rest on the Cier and then press the top of the legs 
straight at the waist and stick them in place against 
Johnny's body, smoothing the top and trousers together 
securely. Use the piece that was sel aside exter to make 
Johnny's trouser turn-ups 





1 With pea-sized amounts of black modelling paste, make the shes. To mabe 
eh one, start with a teardrop shape then cut a small 'V from one side at 
the rounded end to make a heel Pinch gently at the back of the heel io 
straighten it, and then slightly turn up the toe area at the point. 


1 1 Using just over 7g (oz) of the flesh-coloured modelling paste, make the 
hair Follow the step photograph as a modelling guide Cut three times into Make Johnny's shoes, cutting 

the top to make ques and press each one gently to round it off The se:ond a small ‘v’ for the heel. 
quiff is longer than the rest, so gently stroke it upwards to lengthen it. 








1 2 Check that the base of the hair is a fro-tion larger than the top of Johnny's 
head before you masten with sugar glue and stick it sezurely m phase. 

Smooth the excess down around his head and rub it gently to remove the 
join If the paste Is dry and cracked, moisten it with sugar glue It will also 
heip if you dampen your hands slightly as you work If excess paste builds 
up on your hands, wipe It away immediately when the join is closed, gib the 
surface with a little icing (confectioner's) Dan dA 
sugar to remove the join completely 


1 3 Using the yellow dusting powder By 
(petal dust/blossom tint) and the 

nedium paintbrush, colour the hair 
yellow. Brush on a little at a time, 
bui ding up the depth of colour and 
letting it fade around his face. Using 
sugar glue, secure the arms in position on the 
tshirt, and then stick his head in place, 
pushing down gently over the sugar stick 







Form Johnny's quiff and then colour 
it yellow using dusting powder. 


1 4 Put a tiny amount of white modelling paste 
aside for later, then colour the rers ner yellow using the yel ow dusting 
powder Roll out and cut the back prece of the hair using the template (see 
p.93) Stick this in place around the back of his head, ensuring that the base 
overlaps the join at lie bask of the neck to help hide it and hold the head in 
position more securely 


1 5 Using the rest of the flesh-coloured mode sing paste, model a tiny trangular- 
shaped nose are stick tt; onto the centre of his faci: Model two tiny owl- 
shaped ears and indent in the centre of each with the end of a paintbrush. 
Stick these ın place either side of his head, level with his nose Model a tiny 
white smile, keiping it 9s thin 35 possible, and stick it in place, off centre 


1 6 With the remaining black modelling paste, make Johnny's capped sleeves by 
cutting two thin stnps that taper at each end and stick them in place Then 
model his sungiasses by making two flattened circles and joining them with 
tiny strips of paste. Mix dark cream dusting powder with icing sugar and 
then brush t s over his skin for a sun-tanned look Dilute a tiny amount of 
black food colouring paste with a tó water Using the fine paintbrush, paint 
a fine line to edge his smile. Finally, stick the figure in position on the centre 
of the largest heart-shaped cake, holding for a few moments until secure 


Finish modelling the details and then 
stick Johnny on the largest heart. 
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20cm (8n) square cake 
(see p.11) 


28cm (10m) round 
cake board 


14kg (2lb 12:02) 
sugarpaste (rolled fondant) 


Blue, yellow, pink, brown. 
black and red food 
colounng pastes 


500g (A1b/2 cups) 
buttercream 


lemg (confectioner's) sugar 
in a sugar shaker 


Sugar glue 


100g (31:02) 
modelling paste 


EQUIPMENT 

Large rolling pin 
Sharp knife 

Small brush for glue 
Cake smoother 
Template (see p.93) 


A few cocktail sticks 
{toothpicks) 


Piecas of foam sponge 





Con “Quer! 





This popular cartoon from the Cartoon Network 
features a fun relationship between a brother and 
sister. They are unusual siblings — a chicken with 


attitude and an enormous cow! 


CAKE BOARD AND CAKE 


1 


Colour 315g (1002) of the sugarpaste (rolled 
for 40) blue. Roll out and cover the cake 
board compete, tnmmmg "re excess from 
around the edge, then put it aside to dry 


Trim the crust from the cabe and sice the top 
flat where the cake has risen. Cut the cake into 
four equally sized squares and stack these 
one on top of the crer. To shape Cows head 
trim the top of the cake, slicing down and out 
all the way rourd, from the top layer down to 
the next, cutting a despar wedge at the back 


Trim off all corners around the cake to round it 
off Sandyech all the la rs toga er using 
buttercream, then spaad a thin layer over the 
cake's surface to help the sugarpaste stick 


MODELLING CDW 


4 


Colour 875g (14b) of Ihe sugarpaste pale 
yellow. Roll out 750g (1'4Ib) and cut an oblong 
messurng 35cm (14) in length ar: 20cm 
(81m) in height. Dust it liberally with icing. 
(confectioner's) suger to prevent sticking and 
roll it up at «her end. Position aga nst the 
front of the cake and then carefully unroll the 
sugarpaste around iit 


Smooth the sugerpaste in at the top and trim 
any excess away at the join Pinch to close the 
opening. securing it wt sugar glue and 
leaving a thin jen line. With a Mile ic ag sugar 
on your hands, gently rub this join line until it 


- send oes 











Stack the four pieces of cake on tc 
of one another and then shape the 








Use icing sugar to smooth the 


yellow sugarpaste join closed. 





^m apr (e 











has been completely minoved. Pick fe cake te and piso it on the cake 
board, towards the back. If the surface of the sugarpaste Is uneven, rub 
gently in a circular motion using & cake smoother 


Roll 22 y (402) of the pale yellow sugarpaste into a sausage. tapering It at 
either end and bending it round Flatten it slightly and then line it up so that 
the bottom is in the centre of Cow Stick it in pisce using a tittle sugar glue 
Mocs! a fissisned cırde usg another 307 (162) of the pale yellow and stick 
this onto the base of Cow at the front Model two more flattened circles 
using another 15g (oz) and stick these either sit o 


Colour 200g (402) of the sugarpaste pale pink Using the template (see 
993) and 75g (2107) of the paste, thickly roll out and cut the snout stufe 
Smooth around it to remove any neges In3ent tao ncstnls, one longer than 
Model the snout then stick it in position, the other, using your finger. Mark holes at the bottorn with a cocktail stick 
holding for a few moments until secure. **5othpick). Stick the snout in place, holding until it is secure 





For the top of the snout, sgin 7g (noz) of the pale yellow sugarpaste into 
two pieces, one lerger than the other. Model sausages that taper 

at each end and use them to edge the top of the 
snout. tooth in at the tades to marmore the joins 













Using white modelling paste, make two eyes. . 
one slightly larger than fe other, and ve 
the top of «ch with pale yellow sausages 

that taper at each end. For teeth, model six tiny Derio 
flattened balls of white mode ! ng peste and q p 
Slick these in ple-e either side of tne snout. : E t f um convito 


To make Cows arms, split 15g (1:22) of the patè Um 
yal'ow sugarpse in half. Node iong teararop 
shapes and stick these onto the side of Cow, 
smoothing them in at the top to remove the join. 
Model a tiny teardrop for tha end of each and all a La 
sausage for a curl on the centre 








Position the pupits so Cow and 1 With 7g (oz) of the pale yellow pasie mabe her tis Sp! another 15g (hoz) 

1 m half and model two tesidrop shapes for Cow's legs. Stick these In 
position, pressing the rounded end flat, and add a little curl mace from 
thinly rolled sausage shapes as voa did for the arms. 


E> 1 2 Colour 30g (102) of the modelling paste brown Using the template (see 
" 


p 93) thinly roll out and cut two patches in: Cows back Smooth aroures the 
cut edge of each one te soften it, and then suck it in place with a little sugar 
gue. Model two small horns for the top of her head and four tiny teardrops 


—À for the end of her tail out of brown EXE Colour 7g (oz) of the 
sugarpaste dark pink and shape tri» fanened cows ro fill each nostni with. 


Use the template to cut out the 1 3 To make Cows ears, first colour 15g ('&oz) of the mocelling peste pa e 
two patches for Cow's back. yellow. Split this in half and roll them irt» long teerdrep sheesis. Press each 


Chicken are looking at one another. 
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14 


15 


MODELLING CHICKEN 


1 


17 


18 


19 


20 




















a liie flat and ınıdent them down tne centre using your fir jer Stick them f 
against Cow's head, holding them for a few moments until they are secure 

To support the ears as they dry, wedge a small piece of foam sponge | 
undemeath esch one | 


Colour a small ball of modelling paste dark grey using black and use this to [ 
make the hooves. Model small teerdrop she pas first, Men cut into es 
paint Colour a minute amount of modetnig paste black and roll four pupils, 


sticking two of them onto Cow's eyes Put aside the others for Chicken | i M a 


Rc the remaining [e pink £ 32 /wste into a ball and stick this onto the 
front of Cow. To make her udders, colour 7g (hoz) of the modelling paste 
pale pink and split it into four pieces. Roll each into à sausage shape and 
pinch around one end to narrow it Stick the udders in pisce and support 
them with foam pieces until they are dry. 


Use this step-by-step guide 
to create Cow's udders. 





To make Chicken, start by modelling his body using 22g (%02) of the white 
modelling paste. Make a teardrop shape. twisting a neck up at the point and 


then stet this in place aga nst If Sda of Cow Smooth (strut paran grup de amigos de Marga 
the front down and out at the bate Bem gar partirá enorm end EE 


el 
With just under 7g (102) of white modeling pasts, 
model two eyes, put them aside and then make three 
*serdrops for Chicker’s tall. Split the remainder in half 
and use it to make the two arms. To do this, roll thin 
sussa gos and round off one end of emch Press fie rounded 
ends flat and mese small cuts to separate the thumb and 
fingers Bend the arms halfway up to create elbows, round off 
fhe shoulsrs and then stick them age mst the top of his body. 










Here are the components that 


are needed to make Chicken. 





Colour half of the remaining modelling paste bright 
yellow and model Chicker’s beak Leave It to set for a few 
moments, then stax It onto the side of Cow just above 
Chicken's neck Support it underneath with a foam piece 
until it is dry Next, assemble Chicker's eyes and stick 
them In place cle tegetiar 


Colour a pea-sızed amount of the remaining mocsling paste orange using 
red and yet ow food cstturing pasta, and then colour the res! of the pests 
red Us mg Just over half of the red paste, model three teardrop shapes and 
stick these together Press them flat and smooth out the join before 
positioning them on Chicken's he ad Use the rerrcining r& to mate two 
more teerdrop shapes ind stick them teyether as before, then stick them 
under Chicken’s beak, against his neck 


With the pes-sized amount of ore» (ae), roll two long sausages that, 

each taper to a point and stick them onto Chicken to create his legs For his 
feet, model two more slightly smaller sausages that also taper, bend them in Turn Chicken’s hands palm 
haf and then stick them orto the ends of Chic kgs up when sticking in place, 
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As the superstar ofthe cast, this carrot- 












w meire |  chomping sophisticate is always one 

en quen participar ésaenviarumemaipara | 

in Fe . hi h h d of th h 

er ==". Mischievous hop ahea e other 
um Us Looney Tunes characters. 

CAKE AND DECORATION CUTTING AND COVERING THE CAKE 


20cm (8in) round cake 
(seep11) 


30cm (12mm) round 
cake board 


440g (1402/17 cups) 
buttercream 


1.375kg (2Ib) sugarpaste 
(rolled fondant) 


Green, black, orange and 
pink food colouring pastes 


Icing (confectioner's) sugar 
in a sugar shaker 


90g (302) modelling paste 
Sugar glue 


Sugar stick or length of 
rew. dried spaghetti 


EQUIPMENT 

Sharp knife 

Large rolling pin 
Ball or bone tool 

A few cocktail sticks 
(toothpicks) 

Brush for sugar glue 


Small preces of 
foam sponga 


-TIME SAVING TIP _ 
Keep the round shape of the cake 
and cover it green. Pede! a small 
pile of carrots on the top for Bugs 


1 


Trim the crust from the cake and slice the top 
flat where the cake has nsen Cut off the top 
edge all the way reund, cutting down and out 
to the base of the cake to make a conical 
shape Keep the cul pieces quite large, turn 
them upside down and arm ge Fem on he 
top of the cake to make the pi e share 


Sandwich the cake pieces onto Ihe top of the 
cake with buttercream, th “la thin 
layer of buttercream over the surface of the 
cake to help the sugarpaste (rolled fondant) 
stick Postion the caka on the caka beara 


Colour 875g (14b) of the sugarpaste bright 
gresn Put se 999 (1nz), then roll out the 
nenainder and use tt to cover the cake and 
cake board completely Smooth around the 
shape, stretching out any plants, eei trim 
ewonss from areund the edge of the csv 
board Reserve the trimmings for later. 





MAKING THE CARROTS 


Colour the remaining sugarpaste orange. 
Model different-sized carrots by rolling ther 
into long, teardrop shapes Press ir!» the full 
end of esch with a ball or bore toot and mark 
lines by rolling a knife across the surface 
Position esch cs rot is som as itis mede, 
Covenng around the bese of the enke first and 
then building up around the sides to the top. 
Leave a smal gap at the top of the cave for 





Once you have trımmed and 


cut the cake sides, pite cut 
pieces on top. 








Position the carrots by working 
around the base first, building 
up around the sides and then 


covering the top. 


Bunny topap ow of Bugs Sunny to sist into 





LOONEY PEE a adora, names and a mio Crime Bs no 


deines bane 








Model Bugs Bunny's arms and neck. Add the white 
patch at his neck area and make flattened white 
circles for cuffs when positioned on top of the cake. 





Make his hands by shaping a flattened 
teardrop, pressing flat and then cutting 
and shaping fingers and a thumb. | 
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MAKING BUGS BUNNY’S HEAD 


5 


Colour 70: (2'&oz) of the modelling paste grey using 5 
touch of black food colouring paste To shape Bugs 
Bannys has», roll 3 t1 (102) of the paste | 4o a bal and 
pinch from the centre to Ei? top to narrow it until the top of 
the head is quite high Push in a cocktail stick (toothpick) 
on the undersice to cuesta a ho e for tim: sugar ste k or 
length of raw, dried spsgħhei to go into la er mee the 
cocktail stick and put the head aside to dry 


MODELLING BUGS BUNNY'S BODY 


6 


Model Bugs Bunny's body and arms in one piece using 
22g (koz) of the grey model ing pasts. Start wa” a small 
sausage and rol Bath ec to Isnythen anti gull out the 
arms. Pinch up a neck at the centre, crezm3 small dips 
either side to round the shoulders Bend each arm halfway 
Up nd pinch) Guri, to creat: elt aws. Press at Tho front 
flatten te chest asa a |» and slo! into p4ce on na top 
of the cake, securing with sugar glue. 


Push a gpa stick down thro fi the n ck, eM Ng at Ist 
2cm (Yun) protruding from the top to help hold Bugs 
Bunny's head in place later. With a small piece of white 
moce ng paste, she» the patch for his necs and than 
stick it in pase. 


Spit just wer 7g (Ser) of the white mede sn; poste in hf 
and usa it lo mete me two hands To risks the hand 
holding the carrot, first model a small ball for the cuff and 
presz into the centre with the semal end of bra oll or bone 
tool Stick tee flat see of Ihis onto the end of his sm For 
the actual hand, form a teardrop shape and press it 
slighily flat. Make a cut over to one side for tne thumb, 

and then cut twice song the top to secas the fingers. 
Pinch gently to remove the ridges and then round off the 
up of each finger Prece mto the palm to round off the 
hand, bend it tio peso and stick it in pilice *5 Soon as 
itis made, supporting it with a am pese until it is 
completely dry Break off the tip of one carrot and wrap 
the fingers around it. Wiss the other cuff ard hand in 
e»scily thè same way and then postin as shown In the 
finished picture, palm up with the thumb bent upwards. 


To rake t» wh mouth sida, modal a usage us vi 7g 
(202) of the white modelling paste and press It flat Suck 
this onto the base of Bugs Bunny's head, sınaolhing it up 
and arcund the «ies. Push don 4 the nose to cie a 
dip and pinch down c*ntly at the chin To create fur, shape 
small, fattened teardrop shapes and stick them over the 
top of the mouth sees. beeing up iffe by is 












1 


11 


12 


13 


FINISHING TOUCHES 


1 





At Bugs Bunny's nose arca, slah twe 
small, fatonsd balls of «ey one on top 
of the other Then split a small pea-sızed 
amount £ white in half, roll the pieces 
into £o Sf sees and use tiem fir his 
muzzle. Shape his teeth and indent down 
the centre of them using the back of a 
knife Far his (yes, model two flattered 
ove of wine and stick these onto his 
face, spaced so that they are slightly 
wider spart al t^» Lop. 










Edge the top of each eye with a small 
taperıng sausage of grey. and then make 
four tiny s3u*s9* shapes that tape- to a 
point for his how, sticking them onto the 
top of his head and smoothing them down at the 
bees to remo» the jun. Colour a tiny amount of 
motel img paste bs amd use tt to maa two 
oval-shaped pupils. Colour another tiny piece of 
paste pink ar! make his triergular-shaped nose 


Build up Bugs Bunny's head gradually, working on the 
white mouth area first and ending with his ears 

































To make Bugs Bunny's ears, split the remaining 
grey modelling paste in he? and roll each piece 
into as ege Pat tepers al eil^er end Press in 
the centre of each sausage with your fingar to 
Indent it Colour the remaining modelling paste 
very pale psit peach using a ich of pink 

and o ange fond colouring p: and vse it to 
fill each ear Indent down the sides of eacn 
carrot leaf with a cocktail stick. 
For extra Support, stick iha ears tossther Maiken — - 
the top of Bus Bunny's head with sugar glue 
and fen sick his cars on, holding for a 
fee Momerts unt Ie ere Secure. Turn 
out the tip of each ear very +»3htly but 
masse sure they are both well 

balanced Press the nes orm Ihe 
sugar stick in his body and ee se it 

al the base with sugar glue 


Use the remaining green sugarpaste to 
make all Ihe carrot lewes Model a small, 

fotieneo saage $09 and ten pus) in the 
lip of a cocktz | stick down each 
sıas a number of times. Make a 


leaf for sach carrot and posum (i 
0 








Slot the ca««ot leaves into the 
top of each carrot. 
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them to helo hic? any coe thet 


Is showing through E z 
or Um Presente da Mariza 






eu envio um convite. 


CAKE AND DECORATION 


25cm (10m) square cake 
(see p.11) 


30cm (12m) square 
cake board 


285kg (5lb 1102) 
sugarpaste (rolled fondant) 


Green, brown, chestnut 
brown, pink, black, 
blue and yellow food 
colouring pastes 


440g (140z/4% cups) 
buttercream 


Icing (confectioner's) sugar 
á ma sugar shaker 


Sugar glue 


EQUIPMENT 

Large rolling pin 
Sharp knife 

‘Small brush for glue 


1 A few cocktail sticks 
(toothpicks) 


‘Small primrose cutter 


TIME SAVING TIP _ 
Make Taz with the tablecioth in front. 
but, inste= of making the hotdoça. 
Abal all atoms Hm, put ig 
abr bsc his hse 


[eoo Det 


Taz is a wild, snarling whirlwind character who 
devours everything in his path. This is a perfect 


who is still young at heart! 


CAKE BOARD AND CAKE 

1 Colzur 41/5 (1407) of the sugarpaste (ed 
fondant) greza Roll it out and cover the car 
board compisssly, trimming excess Fn 
around the edge, and ther: put r eto dry 
(Reserve the green trimmings for later.) Trim 
the crust frorn the cake and slice the tep fla 
where the cabe has nsan Cut the cate in 
four agay sist! squares and steck one on 
top of the other, making sure that the layers 
are well baianos 


MAKING TAZ 

2 To ¿nape Taz's Head, trim she very sound 
tha caos top layer to ro d it off To narrow 
around the sides and back of Taz, cut at an 





inwards angle around the bese Es «sch he 
loz ‚her woh buttercrsam, then so-esd 
a lmyer over the surface of the cake to help the 


sugarpaste slick 


3 Can. r 12543 (2 iib) of the sugarpaste brown 
Roll out 500g (11b) of it and cut an oblong 
measuring 23 x seem (9 x 11m). Dust the 
riane with icing iconfecfionss) sugar to 
present sticking and roll it up at either end. 
Position the sugarpaste agarra! the front of Fe 
(3&2 ond unol it around Ihe cabe, trimming 
wry pasooo away from the join Using sugar 
glue, stick the join closed around tli» top df + 
ad au rl down his tk Teen caver vour 
har ds in cmg suger and rub gently over the 
join to remove iL. To create a fur effost, texture 
the surfac © Leng the flat o! a knis. 


tesi cake for a teenage son or even a much older man 











eni md Dn ere calama ~ and © Warner Bro. | 





Stack the pieces of cake on top 
of one another and then trim 
Taz's head and body shape. 





Cover the whole cake with brow) 
sugarpaste, then rub the join clo 
with sugarcoated fingers. 








Once Taz's mouth area is stuck in place, | 


mark lines on either side using a knife. | 
- — Vistribuida para grupo de amgos da ariza — 8 
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Add teardrop shapes around the sides 
of his mouth to create fur and indent 
lines with the pamtbrush handle. 


Follow this step-by-step guide to 


make each of Taz's legs. 












Comur S0% (Eur of the supa (paste chestnut brown Thinly roll out 30g (102) 
and cut a 10cm (4n) square for his mouth area. Stick this onto Ihe front of 
Taz, just above the base. To s- L2 iate tho sedes and back of his mouti. mark 
two lines on either side of it using the bo of a knit 






Split 30g (10z) of the white paste in half and model two flattened circles for 
Tars es. Sack them on jet sbeve the mouth aren so thet bey touch each 
other Colour 280g (902) of the sugarpaste pale brown Using 22g (1502), 
shape a semicircle and press it flat. Stick this onto the front of Taz at the 
base lo cemi his tum my pai. Roll ancther Sg (far! into a eise 
Tater); it at einer end, and stick this just above his tummy patch, curving 
it up at both ends to make the bottom lip. 


Spk 1253 (4ozj of tne pale Down 2039 pos in half. Roll both pieces ito 
long teardrop shapes and stick these either side of Taz's mouth, smoothing 
bet ends into “te surface. To niake his muzzle, roll 60g (02) of the pale 
brown ia a suse and medal it in thee c wire to mark ths c 2. Stick 
this just below his eyes and indent whiskers into it using the tip of a cocktail 
stick (toothpick) 








Shar the remaining pale brown into teardrop shapes and use these to 
build up fur on his mouth To remove the joins, smooth them in with a little 
sugar glue. fen ref) gently with a litte ‘cing suger Mark lines on the preces 
iang the paintbrush hares 





To maz his tongue, colour 189 | +02) of the sugar pasto i mon pink usa 
pk with a kuch of chesinut brown. Model a bàt and press it flat, then 
mark at the top and down the centre with the back of a knife Shape pointed 
leeth using white paste, curving euch tooth slightly before sticking In place 


25": 30g (104) of the brown suzarpaste in half and roll the pieces Into two 
sausages thal taper at either end. Use them to edge the top of each eye 
Next. spit 15g (Har: of ths beown in haf and mori two fallend, ove 
shaped ears. Stick these in place and = ghtly indent the centre of each 
Colour 7g (02) of the sugarpaste pale pink and use it to fill each ear To 
make his tai), rd! 159 1502) of the bre am into a long leessdrop and press 4 
ha Wale cuts along one emi of it ana sto iin place at the back 


Colour 30g 1197) of the 
sug paste rk. Split 79 
(402) in half and model 
two sausages to edge Ihe 
cutie of euch eye Also 
modal yo pupils and his 
nose Split the remainder 
of the kick in half and 
model ecco, making 
sure that they meet in the 
centre + order to crei» a 
"05035 loh 








1 To make his legs, split 250g (80z) of the brown in half Roll one half into a 
long sausags with a ro.nded end. To shape the fest, bec the rounded end 
and pinch oul a eee! Press exer side of the Tot to onen it ana round 
off the toe area Make two cuts to separate Ihe toes and pinch gently to 
rermve the ndges. Send the leg ha fay up, pinching It gently to create a 
kne: ! ien postea t Mate the second leg Colour 79 (az) of the 
sugarpaste slightly paler brown and model flattened cıral=s for the footpads. 





MAKING THE TABLECLOTH 

1 For the wi ecioth, 1 nly roll oul 1850 (az) of the white sugarpaste and cut 
a 25cm (10in) square Arrange this on the front of the cake board, pleating it 
up towards Tas and pulling the two top corners around his sides “oll out 
an wher 100% (3/2 and cut a strip mesisuring 12 x 25cm (5 x 10 f}. Feld 
pleats into it and arrange it around the back of Taz, pulling the two ends 
around Colour 106; (+ -oz) of te sugarpaste blue Thinly roll out a little at a 
time and cut squsses to mahn up the tabledioh's chenueod palkrn 


MAKING THE HOTDOGS 
1 Colour 250g (802) of the suge ‘paste golden broen using brown win a Dush 
of yellow. To make the hotders. split 1007 (3%:0z) of the paste into two 
pieces and roll them into sausage shapes, pressing them fut to make each 
bun base Colour the renna sugar pate Pale vide Res out and cut two 
oblong shapes for Ihn chem 


14 Solit He remo nung Cowetnut brewn In bif and roll it to cmuate the two 

stages. Thr ly roll out the green inner ings and cut out flower sione 
using the primrose cutter Chop these and drape thern over the sausages 
Put eside 7g (0) of the gu/den brown, then split the rest and mate the 
bun tops as the bees, betinske them thicker Stck the hotdogs in plex 


ADDING THE FINISHING TOUCHES TO TAZ 
1 To make an arm, rel 75g (7 az) of he brown sugarpas 3 inte a long 
teardrop shzz^ and bead it halfway up, pinching out an elbow. Press the 
pointed end flatter to make the wrist. Stick the fuller end against the side of 
Taz to make ho shoulder, and sick aya nst hes mou for sic port. 
Make the 26000 arm Ih the same war 








1 6 For hanc», spit “259 (402) of the Grown sugarpaste in hoi! Model a long 
teardrop and press Gown on Wie op (o flatten it a litte Mase ho deco cuts 
across the top to separate the fingers. Smooth them to remove the ndges 
and round off esch tip. Stick the hand in place, smoothing into the surface 
of the wist and mats the second one Cut up the remaining golden brown 
to make crumbs and slick these over his mouth and the back of his hand. 





1/ Using the Í tra Drown suga prata, model diffeont-sied teardrop 
shypes and use theses for the fur, smoothing into the cake surface to remove 
joins Position three preces each on either side of his head sticking upwards 
[be tur on top of his hess comes forward und is se othvd in st the back 
Edge the top of each shoutces sets smaller preces of fur and SEO toy 
pieces of fur onto the top of each ecr and at the elbows 





Arrange the tablecioth pieces, folding 
over and hiding joins with blue squares. 








Assemble the cheese, sausage and 
lettuce shapes on the bottom bun. 











Model Taz’s arms and position 
them. Then make the hands, 
smoothing the joins closed. 
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Wile E. Ceyeie 


. Yet again, Wile E. Coyote's clever tricks to catch 
Road Runner haven't gone to plan. No matter how 
cunning he tries to be, Road Runner always 'Beep- 
Beeps' another day. 









CAKE AND DECORATION CAKE BOARD AND CAKES 
n 20cm (Bin) square cake 1 Colour 440g (1407) of the sugerpaste (rolled 
(xe p11) fondant) deep golden brown Roll out and 1 


36 x 25cm (14 x 10m) 


oblong cake board cover the cake baard eth it, then press fe 


large rollıng pin over the surface to create 














2kg (4b) sugarpaste 
(rolled fondant) ripples Trim away excess, smooth around the 
Golden brown, dark brown edge to remove the ndge and put asde to dry 
chestnut brown, lemon, 
Eccli 2 Trim the crust from the cake and slice the top 
colouring pastes flat where the cake has nsen Cut the cake 
3459 (1102/1 cups) to wing the cutis g diagren (see p 94) Trim a 
er Intle from the depth of the smallest, then 
i en a spread each cake with a layer of buttercream ER 
| eek g to hp Fe suga paste stick to it iz ler covering to check that they 
" are fevel and sit straight. 
AU E puto 3 Colour 1kg (2Ib) of the sugarpaste golden 
mal brown. Using 625g (1 b), roll mut and cover 
EQUIPMENT the +o larcest squares, trimming the excass 
| Large and small from around each base. Mark deep vertical 
p rolling pins lines around the sides by pressing in with the 
Templates (see p.94) side of a kie, then mark horizor al lines using 
Sharp knife. the blade Position the cakes at opposite ends 
Small brush for sugar glue of the cake board, near the edge. 
1| Pieces of foam sponge 
hl Cocktail stick (toothpick) 4 Cover the remaining cakes in the same way, ` 
| adding white sugarpaste to the golden brown 
| for each layer so the s'ucked c*4es ere cer h 
E at the base and lighter ar the tem. Make sure 
that they are wall balanced, and then stick 
| them together wit a little sugar glue 
| -TIME SAVING TIP __ THE ROCKS Cover the two Jargest pieces with 
d Be P Gi ee To make the large central rock, split 155g (502) RER ON ma Mig ERSTEN 
Road Runner's speed tral ! the golden brown sugarpaste in half and heissen eta eee 
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| Restasinfas.revistas22qnal.com, que eu envia um convite. 
|  Onbjpetvnde grupn aprender mais sobre Festas Infant 
F T = model two te ssp shapes Press cwn on the rounded ends to flatten the 
Um Presente da Mariza shapes Model a flattened ball with 15g (02) of sugarpaste and use It to 
di sandwich Ihe two preces together Mark the suríuce as before, then put it 


aside Using some of tte cuen brown trimmings, make tha la | rock shapes 
| $ at the front of fe cakes, marking horizonta’ lines on them, and then stick 
^ them in place. Use the rest of the trimmings to make the four smaller rocks 


E 


en top of each stack and also shape sma ks to decore the Heard 
Follow these steps to make the large THE BRIDGE 
central rock that Wile E. will lie on. Colour 60g (202) of the mode ling paste dark brown Roll out half of this and 


cut a strip messunng 2 x rm (> x Em). Mark even lines on it x pressing 
1n gently with the back of a knife, taking care not to press in too deeply or 
the bridge may break when positioned. Using a "lle sugar glue, stick the 
bnd je in place, le ing a cop In keween it and the cake where fe rope » Il 
be postoned later 


WILE E. COYOTE 
Using 7g (!4ozj 41 the aark brown mo: aling peste. roll a «use shape 
then indent it in the centre, rounding off each end to make Wile E.'s body 
Suck this immedizXty onto the large rock, ensunng that there is enough 
com levi for his head 


8 Split 159 (oz) of the paste into five preces, two slightly sm3ler than the 
rest Put treo smior pares Sede for the arms, shape his head using one 
piece and then stick this in place using a little sugar glue To make a leq, roll 
another piece into a sausage, rounding off one end Bend the rounded end 
and pull it gently to Hag hen it, hospng a rounded the a Finch to shane 
the heel and pinch halfw up to mark the knee, pushing al the back to 
bend ıt. Place the foot down on the worksurface and make two cuts ın the 
toe area, then stick the leg in poston Mate the second Ina 





--—— 





Here are all the pieces that are shape, rounding off one end. Press the rounded end genty to 11i il, and 
required to create Wile E. Coyote. then make a cut e! ht y to or^ side for the umb. Mate two more cuts 
Is along the top to separet» the fing3rs. Gently twist each finger to lengthen it 
T — nani and remove the ridges Pinch hallway up the arm to mark an elbow and then 
strk in place using sugar qos Mass the second arm In the sme wr 





| 9 Use the two smaller pieces to make the arms. Roll one into a sausage 


0 Colour 7g ('hoz) of the modelling paste beige using a touch of dark brown 

1 feud colouring paste To make Wie E 's mouth area, using a pra-sızed 
amount, mot a teatcirop shape and press it flat Mat cuts into the 
rounded end and bend it round, then stick it in position on one side of his 
face. Make another for * e opposte side Use more beige paste to model 
his ng muzz $ «63 stick in place, smati ng the iin closed using fe gue 
brush. Mark his mouth and a few lines on top of the muzzle using a knife 


=e 





1 1 Colour 7g (z) of the moe! ng bi) dark chestnut b wn Using two 
pea-sizsd amouñts, mode! two oval shapes and press these flat to form his 
eye area Colour a tiny amount of the modelling paste pale lemon and 
model his eyes. sticking them in place s that the touch ec ch other 


Fix Wile E's muzzle in place and 
smooth the join with the glue brush. 


70 


1 Put a pea-sized amount of the dark brown modelling paste aside for later. 
Then using the rema peter, along with two pza-sized amounts of ben 
modallıng paste, moe the ess ung lhe teyipiate Gee p94) To stick each 
in place make a small indentation first using the end of the small brush, then 
stick the ears in position using foam pieces for support untl dry 


1 3 With Ihe remar ing dark brown modelling paste, make his tail and stick it in 
place, indenting a small hole in the body first to help hold it in plsze. Var 
the remaining beige pale, rake Wo eyebrows. Colour a pea-sızed amount Follow the poe Show Fara io 
of the moaelling paste black and make two tiny pupils as well as his nose create Road Runner’s tail feathers. 


THE ROPE 
1 Colour 7g (4412) of the modelling paste golden brown. Put aside a pea-sized 
amount for later Then, using the remaining piece, roll out a little at a tme into 

thin sausages. Using a cock suc (toothpic#) ment diagonal lines on them 

to crabs a rop Mest, then stick them around the 

brit» where you left space, and around Wile E's 

tail, cutting a broken end on each 











ROAD RUNNER 

1 Using the remaining 
chestnut brown 
mexdel ng paste, maker 
Road Runner's legs end 
long, teardrop-shaped fest. Suck 
the legs age at the front of the cate 
with one leg positioned slightly 
behind the other 

Position Road Runner's pupils so he is 

1 6 Colour 7g (2) of the modelliez paste turquoise Roll two tiny bails looking towards Wile E. Coyote. 
and stick these onto the top of each leg. Model his body, twisting up a long, Betr para n grupa de amigos de Mariza. 
thin neck. Roll the remaining turquoise into a Iag teardrop shape for the tail Quem quiser participar é sn enviar um email para. 
feat^ors and press it fat Make cuts for the feathers mainly on the T 
underside, as well as a few along the top. Round off some feathers at the 
end and then stick in ploce. ho ring for a few moments until ses ure 





1 7 Colour 7g (420z) of the modelling paste mauve. Shape his head first, then 
his plume and make his two teardrop-shaped wings. Mo% 1» tiny 
tlamened wite ovals for he eyes and stick tnese in place with two sausages 
a! mauve edging the top of each Model two pupils using black paste. 


1 8 Win Ina remaining go den brown modeling paste maks the beak in two 
tes. Smooth 1e top part into the surface of the bottom using the glue 
brush Colour a tiny bit of modelling paste salmon pink for Is; tongue. 


FINISHING TOUCHES 
1 Using the remaining white sugarpaste, model different-sized balls and stick 
these in postion on the cake, pilmg them higaer in vo ous ares, to form 


Ross! Runners ecesd trail Last, shx the ce tral rock, with Wits E. Coyote After you heve made the speed 
cn it, on the cate board trail, position Wile E. on the board. 
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Um Presente da 


CAKE AND DECORATION 
25cm (10in) round cake 
(see p.11) 

25cm (10in) round 
cake board 

3759 (1202/1' cups) 
buttercream 

1.2kg (2lb 6'koz) 
sugarpaste (rolled fondant) 
Blue, yellow, black and 
orange food colouring 
pastes 


Icing (confectioner’s) sugar 
in a sugar shaker 


Sugar glue 

90g (302) modelling paste 
10ml (2tsp) royal icing 
Light confectioner's glaze 


E 
| EQUIPMENT 
| Sharp knife 
Large rolling pin 
Small pamtbrush for glue 
Foam sheet 
bi Cocktail stick (toothpick) 
| Medium paintbrush 


Template for the flag 
y (see p.93) 
N Scissors 


Paper piping bag 


Just make Daffy's head and arms, 
and then hide Pe sey angir with 
an awning n'a» gom a square of 
white sugarpaste. 


que eu envio un convite. 
e Festas Infantis 





Ni Mei 


| wanted to make Daffy Duck in a watery scene, to 

capture some of the fun and adventure that always 
surrounds him. So here he is, riding the waves in a 
dinghy on a beautiful jade green sea. 


COVERING THE CAKE 


[ 


LOONEY TU 








Trim the crust frorn the cake and slice the top 
flat Centrally, from the top of t^? cars cuta 
wedge at an angle, down to Fe eage and 
leaving a depth of 2.5cm (11m) at the lowest 
side Turn this wedge over and position it at 
the highest side to creste a deep slope 





At this highest side, trim away sorne of the — 4 
underside of the cake, cutting at an inwards 
angle Sandwich the layer using buttercrearn, 
then spread a layer of buttercream over the 
entire surface of the cake m order to heih the 


sugarpaste stick 


Cut a wedge from the cake and 
position it to create a slope. 





Colour 500g (11b) of the 
sugarpasie Lue «d 700g 
(11b 6'40z) yellow. Knead 
the blue and 250g (Boz) 
of yel ow together until 

it becomes green, 
leaving streaks of blue 
and yellow in it. Roll out 
and use it to coser the cake 
completely, smoothing 
around the shape and 
trimming away the 
excess frorn around 
the edge of the cake 
board Pinth out 
waves along the front 
edge of the cake 






iy 





Cover the cake with green sugarpa 





and pinch out waves at the edges. 








virá bua o kota 








MAKING THE DINGHY 
To make the dinghy, split 250g (802) of the yellow sugarpaste into six pieces 

4 and roll these into oval shapes Using suger glue, stick them end to sad to 
create an oval. Roll out the remaining yellow suga peste and cover the oval 
completely, smoothing around the shape. Tuck the paste inside to create the 
seating area and also tuck the excess underneath the oval. Mark a | re 
arcund the outside edge of the oval using a knife and mer little pleats 
along this edge using the up. Carefully position the dinghy on the top of the 
cake, securing it in place with sugar glue 


aa 


xP 









t Use a rolling pin to lift the yellow 5 Roll a long sausège for the flagpole using 7g (402) of the white modelling 
sugarpaste and position it over the oval. paste Bend it very slightly and place tt on a foam sheet until itis dry 
MODELLING DAFFY DUCK 
Colour 50g (1 40z) of the modelling paste black. Using 30g (102) of it, 


| model hıs teardrop-shaped body, pinching at the full end on one side to 
round off his botem Prés the point flèt and stick this into the dinghy so 
d that it ¡pst comes up the inside and still leaves room for the flagpole. 
d Mave Da'fy's head next using 7g (hoz) of the 

; 7 black modelling paste Shape this into an oval then 
narrow tt slightly from the eye area up to the top of 
his head. Stick this in pace res? «3 on the side of 
the dinghy, leaving room for 






















Make Daffy's body and then position the neck Roll a pea- 
it on the dinghy. sized amount of the 

black paste into a 
sausage that ıs slightly 
thicker at one end and stick 
this in place to join the head to 
the body (the thicker end should 
be against Daffy's head) 











45 Model Daffy's beak by flattening and then 
i pressing around the edge to widen. beak, model the mouth area first 


8 Colour 22g (noz) of the modelling 
paste orange To make Daffys 


Split 7g (hos) of the paste in half Roll 
one half into a sausage shape and 


press this flat. Stick it onto the bottorn of 
Daffy's face for kit mouth area. With the 
second half, shape his 
4 Det de amigas de Mariza. 
| photograph am a é so enviar um email para 
medesng guide Stick n que eu envio um convite. 
| onto his mouth and then 107 Festas Infants 
| smooth either sick to «move the 
i join Eims= up the tip and press down 
either side of the beak Mark nostris using 


CCE OU Pi Sl the tip of a cocktail suck (toothpick) and dimple 
the corners of the mouth usin) the end of a paintbrush 











smooth either side of it. 
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For his webbe:l feet. sp it the rers ning or»ge mong pe «iv in half 

9 Staring with a ball of paste, moael a teardrop shape and twist up a leg from 
the point. Press the rounded end fiat and shape it into the webbed foot. 
ck this in place as soon as it is made using suger alue to secure it. and 
then nisse the opposite leg 












1 0 With a little white modelling paste. model two flattened oval-shaped eyes 
and they ref out and cul a tiny sip for Daffys neck. Also modal his two. Use this step-by-step guide to how to 
small black pupils. Stick everything in place with a Intle sugar glue. model Daffy’s legs and webbed feet. 








Split 7g (142) of the bisck mode ling paste in half Using the step 
1 1 photograph as a guide, mae an arm and hand with one half Roll the piece 


into a sausage, rounding off one end, and press ıt gently to flatten it Make a 
cut, shghlly to one sid2 for the thumb and then make two cuts along the top 
to separa'& tha fingers Press gently on the fingertips to create fullness then 
stroke the thumb down. To mark the elbow, push in halfway up the arm end 
pinch it out at the back. Stick the arm in place as soon as it is made and 


then make the vppos de arm in exactly the same way. 





Follow this step-by-step guide to 
1 2 Put a pea-sized amount of black aside. Using the model each of Dafty's arms. 
remainder, model Daffy's tail First Welten a teardrop shape 
and then cul small uneve 1 cu » at the pointed end for tail 
feathers. Stick in place on his bottom and smooth the base 
into the surface to remove the join Model tiny sausages 
rolled into pois for har and stick these on his head, at his 
elbows, shoulders and the top of his legs 





FINISHING TOUCHES 
1 Colour 7g (oz) of the mode'lmg pas? yellow To finish the 
flagpole, roll out and cut the flag using the template (see 
p.£3). Stick this at the top of the flagpc fe, wrapping it all 
the way round. Create pleals in it to suggest movement 
and then lay it flat until dry 


1 4 Slick a ¿nttened ba? of black onto the top of the flag>ole. 
followed by a slightly larger flettened ball that is made 
using a little of the green trimmings 


1 5 Put the royal icing into a piping bag and cut a small hole in 
the tip Pipe wavy lines along the waves Using a damp 
paintbrush, immediately make brush marks away from the 
ecge into the green, leaving a distinct line to resemble 
foarn at the front of each wave. 


1 6 When the cal is compiete y dry, paint a thin cost of 
confectioner's glaze over the surface of the sea to create a 
shine. Leave this to dry fer around 10 minutes, then paint 
on another thin coat Make a hote in the dinghy and down 
through the cake using the end of a ps ntbr;oh, and gently B B 
push in the end of the flagpole [e ifisapole into postion: 


Paint the whole cake with confectioner's 
glaze to create a shine. Finally, push the 
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CAKE AND DECORATION 


Two 11 (2 pint) 
bowl-shaped cakes 
(see p.11) 


25cm (10m) round 
cake board 


1 2kg (Zlb 602) sugarpaste 
(rolled fondant) 


Blue, red, black, green, 
brown, yellow and pink 
food colouring pastes 


280g (902) buttercream 


Icing (confectioner's) sugar 
in a sugar shaker 


Yellow and silver dusting 
powder (petal 
dustblossom tint) 


125g (402) modelling paste 
- Sugar glue 


Sem (2in) sugar stick 
or length of raw, dned 
spaghetti 


EDUIPMENT 


Large and small 
rolling pıns 


‘Small knife 


Sem (2in), 2em (an). 
tem (an) and miniature. 
circle cutters 


Medium paintbrush 
for dusting 


Small foam sponge preces 
Cocktail sticks (toothpicks) 
Small brush for sugar glue 
Templates (see p94) 


76 








ARTI 


The most peevish Martian in the universe, 





Marvin The Martian sits in his spaceship and 
declares war on Earth because we've blocked 
his view of Venus yet again! 


CAKE BOARD 


| 


Colt 8159 (1002) of the sugarpaste (rolled 
fondant) deep blue Roll this out and cover the 
cas board, inmming the + s fron sound 
t ige, and then put it € side te dry Colour 
159 (oz) of the modelling paste black and 
pul aside a minute amount to use latar Roll the 
r ning poe #40 a ball for Marvir’s hese). 

ba will sink slightly when left because of 
the colour content, so put tt asıda for 10-15 
minutes After fh s, gardy rera it in orde 
re-shape it, then put it aside to dry, preferably 
on a piece of foam. 





THE PLANET 


2 


TURES, m 


Slice the top off each cake where they have 
nsen, then turn them over and tnm off 

crt. Using buttercinmn, sàth the two 
cakes together to make a ball shape, then 
spread a thin layer of buttercream over the 
surface. Le to sat for around 10 mim Es 


Colour 875g (1% Ib) of the sugarpaste green. 
Using 20g (107) ise small, fallın ed batts 
press them over the cake surface. Re- 

work the buttercrearn or add extra to help the 
sugarpaste eeh Rel out the rumanıng y 

| Comer the Gare. Stretch out the plesits 
around ths sides and smooth downward and 
around the shape, trimming the e s from 
the base If you ni y cut a plat iy. dust 
your hands with icing (confectioner's) sugar 
press the cut edges together and smeet 
sun ao? Over with your hands to cose 








= Sas maca sre ideis of and © Warner Bros. 





Trim the crust from each cake an 
put them together to make a ball. 








Make flaitened sugarpaste balls 
and press them onto the surface 
of the cake to make the craters. 








Make indented circles on the planet's 
surface with circle cutters. 








This picture shows the basic spaceship 
components made from grey paste. 





Camtully posi an the cake certraly on the cake board Press Into Ihm 
surface of the planet using your finger to make craters, and then make 
indented circle patterns with the curs Protect the c3 oc d wli some 
kitchen paper and hen radon) Gust Ihe Sure of fe planet with ystics 
dusing powder (pe*al di«t/blossorn tint) using the dusting brush. 





THE SPACESHIP 


Colour 45g (1:62) of the modang paste pale graw using black food 
colourng paste Put aside 7g ?'oz), then model the remaining piece into a 
sausage shape, tepering each end Press m5 the top to hollow it out S hts 
so fat Marvin's body can be “iefed inte ttle ter Lift up the spacechip at 
each end using small pieces of foam to support it for a few moments until it. 
has set. Gently roll the knife over Ihe slup to mark lines, and Thon eade wih 
a cock stick (oothpick 


With the remaining grey modelling paste, roll out and cut two small 
obng shapes for the door flaps, two small sinn to eda ihe top end 

a 2cm (9%) cinta, Press the circle in thz centre to indent it then, using 

a miniature circle cutter, cut a hole in the centre and circles around the 
edge. Roll a sma | ball and indent it in the «etre by pustung the end of a 
pamtbrush rio it Stick on the door fis 

and stnps with sugar glue and 
assemble the remaining peses on 
the terck of the sino 


Dust the spaceship with the edite 
ver powder then stick it conful k 
the top of the planet Colour 7g (402) 
of the modelling paste ae ae 
re Using half, model >} 
two eongeved teararop = 
shapes and press each fiat, curving 
the parts around Press the rounded ende 
cori iely flat, then stick (hem to tne bes cof 
the spaceship using small pieces of foarn 
sponge for support 
while dryrg. Make two 









[strain para o grupo de amigos de Maiz. 
_ Quem quiser participar sn enviar um email para 
j festas infaris.revistas{4gnad.com, que eu envia um convite. 
D objectivo de grupo é aprender mais sobre Festas Infantis 
| Um Presente da Mariza 
| 
JI 








more teardrops, a little 
‚smaller, and stick them 
on or posse sides 





MARVIN'S HEAD AND BODY 
With the remaining red moe ng paste, make fe ree! of 
the Pieces tor the shecestup, then shape a small oval for 
Marvin's body and roll a thin sausage for his sleeve, rolling 
one end to a paint Stick in pos Lon us] small preces at 
«A fee) soonge Ts support Push the suger stick or length of 
raw, dried spaghetti down through Marvin's body and into 


Build up the green helmet on Marvin's head the spaceship, leaveig he prc? uding to help supgart his 


o posed batar 





I 
i 
| by using the templates on p.94. heal when it 
i 
i 
| 






















Colour 7g (412) of the modei ng pasie green. Roll it out thinly nd 
cut a circ'e using the 5cm (21m) circle cutis” and stick it onto the top 

of Marvin's head, covenng around the back Roll cut a stap of green 
madebng pale sn cut out (he hal met base using tre tempi sra sees p.84) 
aaa stet ¡Lon the bac» of his head, srroothing the ends round to the front 






Using a litte wh he mec ling past model two 

9 yet and stick timba visse fogéther on the 
centre of Merviris face Then, with the 
remaining black, shape two eyzorows and 
tity flattened circ ies for 
pupils Roll out the 
remaining green and 
CA ot ihe front of 
Tne nelme! us the 
template (see p 94), 
then stick itin place just so» 
his eyes. Using green trimmings 
model two small, flattened circles and 
stick these In place on eilher side of 
Mervis helmet 





A Step-ny-step guae LO 
modelling the hand and arm. 





1 0 With a pea-sized arnount of white modelling 
paste make Ins gives Hand wih a sme, seperate cuff using the 
«Jer -by-step photograph as a guide Stick the hand in position and support The arm snouid ne positioned al a 

it with a small piece of foam sponge while itis drying slight angle. Support it until dry, 





Split 7g ee! of the moes'Yng paste into two pieccs, 

1 1 makıng one slightly larger than the other: Colour the smaller 
piece pals brown and the lagar piece pale yolııw. Mod= a 
small ball of the pate brown poste and sick it onto the top 
of Marvin's helmet to create the broom handle Shape the 
remaining piece of pale brown into an oblong, 25cm (11m) 
long, end pisce this pece on E p of the haria 


To make the brush, shape the pale ye {sw moas ling paste 

1 2 ipio an oblong end then mabe cuts 3m nd the edge ving 
a knife. Suck ts onto the pale brown oblong and bend it 
slightly, then pinch around the top edge of the brush Push 
the head onto the sugar Ink. securing it at the bisse wti 
sugar que. 


FINISHING TOUCHES 

Colour the remaining mo 35/5 paste wih venous colours 

1 3 and use the pieces to model different-sized dome shapes 
for the planets on the cake board Mix colours to creste 
chars -e.g red ard ya low for orange. pik and bue fut 
nisi. For the swirted effect, knead two colours together 
until they are streaky To finish the cake off. brush silver 
s'saks over the lad usag fie exile siver powder 














Mariza 





11 (2 pint) bowl-shaped 
cake, 1 x mm boweshaped 
cake and 15cm (Gm) 
square cake (see p.11) 


35cm (14in) round 
cake board 


2.75kg (6'hib) sugarpaste 
(rolled fondant) 


Mauve, black, red, 
yellow and blue food 
colouring pastes 


440g (1402/14 cups) 
buttercream 


3459 (1102) 
modelling paste 


Sugar glue 


Icıng (confectioner's) sugar 
ina Sugar shaker 


Edible gold dusting 
powder (petal 
dust/blossom tint) 


EQUIPMENT 


Large and small 
rolling pins 


Small knife 


35cm (Thin) and 25cm 
(lin) circle cutters 


Templates (see p94) 
Medium paintbrush for glue 


A few cocktail sticks 
{toothpicks} 


Fine paintbrush 


Small piece of 
foam sponge 








CHEZ 


Sylvester tries so hard to catch sweet and 


(> 
GT (^ 


innocent Tweety, never with much success. 


of Tweety for very much longer! 


CAKE BOARD AND CAKES 


[ 


alour 440g (140z) of the sugarpaste {roiled 
fondant) mauve. Roll out and cover the cake 
board completely, trimming excess from 
around the edge, then put it amde to dry To 
make the halo ring for Tweety, roll out 7g (102) 
of the white modelling paste and cut a circle 
using the large circle cuer. Cut another cree 
from fe centre using the smaller circle cutter 
to make a ring and put this aside to dry 


To make Sylvester, trim fe crust from the 
larger bow-shaped cake and cut a flat area 
from where the cake has risen, keeping a 
rounded tep edge. Turn this cake ups de down 
and cut off a 2 5cm (tin) wedge. This piece 
will help form Sylvester's nose later. 


Tam tHe crust from the square cake and slice 
the top flat where the cake has risen Cut the 
cake exactly in half One hof forms the base 
of Sylvester's face. Cut the remaining half 
following the cutting diagram. (see p 94), to 
make Sylvester's neck and the top part of vs 
head Assemble this and trim off all edges 
around the cake Place everything on the board 
and stick it together with buttercream Then 
spread a layer of bitercreyn over the sioe 


For Tweety, trim the crust from the small bowl- 
shaped cake and sice fe top ! y. This cake 
will form the te part of Tweetys head Using 
125g (40z) of the white sugarpaste, model a 
piece to complete the bottam hf of the Feed 


arem seara of snd © Wamer Brot 





«Yet again it looks like he won't have hold 


mad com, que eu envia um conv 
der mais sobre Festas Infantis 








Trim and arrange the cut preces c 


cake to form Sylvester's body. 





une all the parts of Sylvester’s I 


in place, cover them ail with butt 








Distribuído para o grupo de amigos de Mariza 

uem quiser participar é sa enviar um email para 
festasirfarfs.revistasfägmaalcam.que eu envia um convite. 
abjecta dn grapa €: mais sabre Festas Infants] 





Um Pi D 





White sugarpaste completes the bottom o! 
the head as well as the cheek area. 











Cover Sylvester's body with black and 
form whiskers out of white sugarpaste. 





Pee 


Follow the steps shown here to create 
Sylvester's hands, 









Use a flattened circle and three teardrop- 
shaped pieces to form the basic foot. | 
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S-nawich this to the cake using buttercream Then model two small teardrop 
shapes and a flattenend ball, and use these to create the cheek and mouth 
ea. Spread a layer of butterc mem over the sur ao of the case 


MODELLING SYLVESTER 


Colour 1 17kg (2lb 5%0z) of the sugarpaste black. Using 500g (11b), ralit 
out and cover Sylvester (apart from his nussi, smooth ng “ound the shape 
and trimming any excess from around the base Using the template (see 
p.94), roll out 125g (402) of the white modelling paste and cut out two large 
whieters. Smecth around the edge «1 esc! and thea stick these to his haac 


With 125g (4oz) of the white modelling paste, roll out and cut the remaining 
pieces for Sylvester's wh chers (see p.91) Spit another 224 (408) = the 
white in half and mods! pao ovar-shaped eyes. For his muzza, shape an oval 
using 1409 (4:02) of the white Roll this flat but thick and use il to cover the 
wedge of cake Smooth it and irc'ent a line using the side of a pyntiwush 


Split 200g (6102) of the white sugarpaste in half To make the hand that 

will grasp Tweety. shape one piece into a flatsned teardrop shape Lake 
cuts to separate t»» thumb and fingers («we below, left) Using the end uf a 
paintbrush, push in gently to make a small curve between each finger Pinch 
around the base of each, removing ridges and making them narrow at the 
base and Ill at the tip. Bend the hand in po: “ton and pu. es ce. Make tà 
second hand Pinch a pegged e497 at the wrist to resemble fur and hollow 
this area out slightly so that the arm will slot in easily 


To mabe each of Sylvester's feet, first mo tal a “attened circle using 225 
(koz) of the white sugarpaste. For the toes, split 90g (30z) of the white 
sugarpaste Into three pieces, one slightly larger fran the others. Mod the 
larger pie-e mio a bag teatro shape and stok Is onto me Tatened 
circle, smoothing into the surface to remove the join Make two more 
teardrop shapes with the other pieces and position them eier side of the 
larger one, smoothing em in Lake another foot and s$0« beth in place. 
Using a li^» white modelling paste make the pointed claws for his feet 


To make Sylvester's back lags. spht 280g (272) of the b cx su ipaste m 
half Mox! long teardrop shes and bend them halfway up, pinching them 
to shape the knees. At the narrow end, pinch a ragged edge to resemble 
fur. Press the top of each leg a litte flatter, and them stick them in piece 


For his arms roll sausage shapes, using 125g (40z) of the black sugarpaste 
for each, and bend them halfway up. Position them against $; easter and 
stick in place, smortung the show der aSa up agast Hs body. Mare sure 
the arm thet will hold Twz3ty is further forward, and then stick his hands in 
position. Next, shape Sylvester's pointed hand claws. 


For the tai, roll a long saussce of black se jarpaste «ng 905 (302), slightly 
tapering one end Stick the full end onto Sylvester's back, twisting It round 
and securing it onto his leg. For the tip, r3 a teardrop us ng 22g (00) 
of whit: sugarpeste Pinch it narrower at ine Jaf na cut a racc ed eage 
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TWEETY 


14 
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For his ears, split 22g (oz) of the black sugarpaite in half and moel two 
teardrop spes. Press them fitter and then press into the cenre of each 
t hollow out såghtly Stick these in place, pinching up at the top of each 

to form a point. Using 22g (toz) of the white sugarpaste, mata two more 
pieces to cover the irs de of each ear in he same vey afd stick in poston 










Using 22g (%0z) of the black make his eyebrows, three long teardrop 
shapes for the fur on the top of his head and two fur peces for 
either i of h s face. Model two sma! oval-shaped 
pupils, press these flat and stick in place Use 

black trimmings to make four tiny flattened er participar é sa enviar um email para 
circles to go on h = muri». Colour 45g (1'hoz) Ur ; 2 E eli > 
of the sugarpa5% red and model his nose. 


ir para n grupa de amigos de Mariza. 


Re-work the buiterereaim on the Tweety cae or add a little more Colour the 
remaining sugarpaste yellow, roll it out and cover the cake, stretching out 
pleats and smosthing downwards If you hæs a pleat that will not smooth, 
Cut y xy and press the join together leaving a thin lme. Rub gently with a 
little icing (confectioner's) sugar on your hands to remove the line 


Using a finger, práss in firmly at Ihe eye esés Y indent secrets, making them 
aemper and wider at the top Split just under 7g ('0z) of the white modelling 
paste in half and use it for the eyes. Model the paul into long oval shepes 
press eath {lat and stick tl em into euch eye secket. Colour a smi ball of 
mesising paste | a's blue and use it for the inses, then stick on two black 
oval-shaped pupils. Position Tweety on top of Sylvester's hand. 





Colour 45g (1102) of the moaelling paste peach using yellow food colounng 
paste with a touch of red Using a pea-sızed amount, shape Tweety's beak, Make sockets by indenting the shapes 
indenting it in the centre using the Up of a cockisil et=< (Ico? (sx). Sat the with your fingers. Then fill these areas 
reader in hz; and make two feet, cutting down the centre of each at the with white sugarpaste. 

full end Pinch gently to round them off and then stick them in position 


Model te pant tube using 7g ('^oz) of the white modeling paste. Suck a 
smau ball at the top and indent il using the end of a pamtbrush to make a 
hole. Using mauve trimmings, thinly roll out and cut an ol:iong to decore 
the tube, edging it with a smp of blc. Rell a mauve sausage and stick this 
into the top of the tube To make the splats, model teardrop shapes and 


press each flat Stick some together and rub to remove the joins 





Colour the ef hg paste inmmir js yellow To make Twes’ys arm, roll 

the paste into a sausage rounding off a little at one end Medel a hand 

às before but make it tiny Bend the ary) hafway up. pir) shing it out at the 
sek to mark the elleew. Stck it in pos! on, holding onto the paint tube 


When the cake is dry, dilute black food colounng paste with a litte wetar and 
pant Twenty's eyebrows and eyel shes using the fre pa ntbrush Apply the 
edible gold dusting powder (petal dust/blossom tint) to the halo with your 
fingers and stick itin place Use foam sponge to support il until dry 


Arrange some of the paint so that it 
|. fooks like Tweety has squirted Sylvester. 
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25cm (10in) square 
cake (see p11) 


20cm (Bin) square 
cake board 


1 345kg (2lb 1102) 
sugarpaste (rolled fondant) 


Cream, blue, chestnut 
brown, yellow and black 
food colouring pastes 


440g (1402/1% cups) 
buttercream 


Sugar glue 


icing (confectioner’s) sugar 
in a sugar shaker 


EQUIPMENT 

Large rolling pin 
Sharp knife 

Ruler or straight edge 
Small brush for glue 


50m (Zin) and Zem (an) 
circle cutters 


Cake smoother 

Piece of foam sponge 
Ball or bone tool 

25cm (iin) square cutter 
Fine pamtbrush 


IG prp 
The birdhouse stil licks very pretty 
without roof tiles af you just mark a 
vend wf on the blue sigap ste 
od rag wih a knife. 


bre Festas Infantis 


A, GL 


c 


Tweety is the most innocent and lovable 
yellow canary there has ever been. As he 
is the eternal target of Sylvester the cat, 
here he is on ‘cat watch’. 


CAKE BOARD AND CAKE | 
1 Colour 720g (11b 70z) of the sugarpaste 
(rolled fondant) cream Roll out 250g \3oz) 
and cover the cubo boaid, trimming exces 
from around the eaa With "e back of a 
knife, scratch lines over the surface to create | 
a wood gran efloct then put it asi dry 


2 Trim the crust from the cake and slice the top 
flat where ıt has risen Cut into four equal 
squares and sieck the p 4062 S t, or» on 
top of the other To create the sloping roof, trim 
a wedge from either side of the two top layers 





of th Sarrdanch Pè layers together wif Once the cake pieces are 
butie nnam, then spread a thin ker over the stacked up, cut a sloping 
surface to help the sugarpaste stick roof and sandwich them all 


together with buttercream. 





MAKING THE BIRDHDUSE 

To cover the back of the cake, roll out 125g 
(402) of the cream sugarpaste. Indent sen 
lines in it Using a ruler and then turn the 
sugarpaste over Lift the cake and place the 
back down onto the sugarpaste, maxing se | 
that the lines are vos tcl, ord then cut around 
it. The pce should stick to the buttercream \ 
and so stay ın place when the cake is put 
back onto its bass 


4 Cover the sides and front of the birdhouse in 
the same way, using 259g (Foz! of the cream 
ros ste To save marking Ihe surface with 
your hands, hold the cake at the roof and at TO Cai Ma GAAN STEDE 
the base when you move it around. Then CANE ON OIE POL PIO 
postion the csi» centrally on the cake bora Rebe sear 




















¡Distribuido para o grupo de amigas de Mariza. 
uem quiser participar é so enviar um email para 








festas infants. revistas Agmad com, que eu envia um convite 

Dibjectiva de grupa é aprender mais sobre s i 5 Stick all the joins closed with sugar give Scre*zh wav; lines over the surface 
= fo suggest wood grain, integrating the join lines. Using bow: circle culters, 

Um Presente da Mariza cut out two circular heiss at the front and mmove Pe sug muse 


6 Colour 3157 (1002) of the sugarpaste dusky blue using blue with a touch of 
chestnut brown food colouring paste Thirty roll out 7g (102; of this and cut 
a circle to H} Im doorway, tran roll out tl» rest and cut an oblore; shg ty 
larger then the roof Lift it by rolling half back over the rolling pin and then 
cover the top of the cake Use a cake smoother to nesten the e-tous. 


7 To mike the perzh, roll a seaage using just ova" 79 ('hoz) of the cream 
sugarpaste and texture it as before. Press it flat at ener end Moisten 
around the edge of the small cut-out cie on Ihr Tont of the birdhiias 
than stot Ile pasch in, ung a pres of fon sponge to support it until dry 


8 Using 30g (1oz) of the cream sugarpasts cut strips for the sec Dosis < 
ine front and beck of he behoue, mim the jom at the top. TE cy roll 
Cover the roof with blue sugarpaste out and cut a strip for the bottom part of the finial at the front. Press in either 
using the rolling pin to help position it. side at the base to narrow tt slightly and then text.» as before 








E 9 Th ely roll out the rs naming cm sugarpaste and cut strips to edge 
around the base of the cake. Mark a wood grain effect on them, mtegrating 

the join lines to hide em Trim around [fe Gass cum In St an maands 

aa and keeping a sherp edge s'ong the Dp 


MAKING TWEETY 
1 Colour 60g (202) oF the suga paste petow Put asi a poa-sized amount 
then mals Twee*/s head (see left), blending the joins of his cheeks into the 
surface Stroke the bal or bone Kol over fe eye area to crei Ina socests 





ir 1 Coleur a litte suga paste black. With white and tiny amounts of blue and black, 
| Use this step-by-step guide to model make Tweetys eyes Mocul tiny oval shapes and press em « ntil the; are as 
R Tweety's head. Create the cheeks flat as puesible Duet them wiih 1209 (c^ntectoners) sum ps as you we rk. 


separately and smooth the join closed. 





1 2 Colour another minute piece of sugarpaste orange, using yel Sw food 
colouring wi} a little chestnut crown. For his baak, model bwo ty Ss dmp 
shames, one slightly "ger than Ins other. Press down gently to flatten them 
slightly and then stick them at his mouth with the larger one on top. Using 
the pea-sized amount of yellow sugarpaste, model Teesiy's hones 





FINISHING TOUCHES 
1 Colour the remaining sugarpaste chestnut brown. Roll it out thinly «nd 6.4 
roof lilas wi ^ the square cur Steck a line of tiles along the bztcm of the 
ref and then build up from the bass The second layer should start with a 
half tile and so on, so that the joms alternate be.ween each layer 








1 With chestnut suckinpaste Prmmmgs, edge arvund the hase of the cake with 
thin stnps and texture as before With blue tnmmmgs, mode: the ball and 


ne dot they teardrop shapes *» complete the tral. When the “ate is do, Chute a Mir 
EUIS O POSA Eisck food mung paste and pant 7weet's fica ietrcus and ey-'sshes. 
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25cm (10m) square cake 
(see p.11) 

35 x 250m (14 x 10in) 
oblong cake board 


53113 (1Ib/2 cups) 
buttercream 


17kg (lb 650^, 
sugarpaste (rolled fondant) 


Semen brown, black, 
ran, yalow, brown, pink, 
«ange, blue, chestnut 
brown, mauve and red 
food colouring pastes 


Icing (confectioner’s) sugar 
m a sugar shaker 


Sugar glue 
Ig (12:02) 
modelling paste 


EQUIPMENT 
Sharp knife 
Templates (see p94) 


Large and small 
rolling pins 


Small brush for gue 
2.5cm (lin) square cutter 
Noa plain piping tube (tip) 


2cm (in) and tem (Yan) 
circle cutters 


A few cocs sticks 
(toothpicks) 


Pier es of foam sponge 
Ruler 

Small, pointed scissors 
Fine paintbrush 





CAKE BOARD AND CAKE 


1 


With several of the best-loved 
Looney Tunes characters on a wild, 
reckless train journey, this fun cake 
captures some of the typical cartoon 
madcap humour it's known for. 





Trim the crust fom tye este and sles me tar 
flat. To make the engine and two carneges, cut 
a 12 5cm f&in) St n from the cate, and thai 
tuta un in df o o cr" Mw 
p.24) To mals the hill, pc^ttion the remaining 
strip on the centre of the cake board a id trr 
off te top ed anunci the core, usce t 









trimmegs vr the «ok board further 
Cut the cake to make the engine and 

Sandwen the top ul the € Ue bien two carriages, using the trimmings to 
ut. buteresam. Then spread a layer of cover the rest of the cake board. 
buttercream over the surface of all the cakes. 
including the under“ de of the tran enm 
Gus tipo crees po hele the cog pono sick Distribuida para n grupa de amigos de Mariza, 
Put the tram and carnsz=s aside il 

ar 6273 1145] of the sc'paste (ro nd 





tedar posan brown. To complete the hill, 
roll out and cover te cake on the core board 
comps hel hna pei tite Srape and 
trem excess from around the &33e. With 
the golden brown trımmings, mode: different- 








sized angular rock «spes anc Méi put Ihe Use golden brown sugarpaste to cover 
ande rar hater the hill, trimming excess from the eage. 
THE TRAIN 
ur 1703 z) of the gen plc 


4 


wer the underside of the trair roll cut 
100g (3:02) of the black and place the ka: 
of the train chet) onto È and cut aman. C 
he ton an! botam of zach carnage in the 
same way and then put tem aside, placed on 
a ¢ennkling of ming suger to present shang 








3s no ot rei oc abana are Ire amare oF and © Warner Eros (SUT) 








the tram, Trim the base to reveal the 
black strip at the bottom. 


| —- 
Use dark green sugarpaste to cover 8 











Indent the tront, circular prece or 
the train using a circfe cutter. 


11 
















com. que eu envia um convite. ç ont. with 2 pres of foam spanie to Mad ite tn 
er mais sobre Festas Inaris 


Thinly roll cut 30g (102) of the black sugarpaste and cut a strip measuring 
35 x 25cm (14 x tin) Dust it with icing (confectioner's) sugar and thea roll it 
up Positon rt agaist the base of the Iran and then inrol the strip around 
the base. Trim any cxcess away from the ^in and smesth it closed using a 
little icing (confectioner's) suger on your fingers 


Thinly (ail out the remming Hack saade and us a it fo cover poth sides 
of the train at the door and window area only. Position the train cake towards 
the front of (he cake board, Securing it with a Wile suger glue 


Colour 5757] (ilb 207) of the sugarpaste dark green using green food 
colounng paste with a touch of 24sk Roll out half and cover the lr» 
smontes] cewn 41) around the shape Tim arcund the Dase 1o reveal Fe 
black strip 


VAh the square cutter, cut out ihe rd feel deor a Wa on both sdas ol 
the tra n to reveal the bla- cine n3 umt aneth. Cut out two circles for the 
windows at the front of the train using the end of the plam piping tube (tip) 
and remove the sucgeirreste. 


Colour 100% (3* 92) of the modelling paste black To make wheels for the 
train, split 60g (202) of it into 15 pieces. Hall esch pre- » into a ball, press ıl 
flat and thea ındent it in the centre using the circ» cuiters Thom roll cut a 
pea-sized amount of the black paste and cut two circles to fill the windows 
on the front of the train 


For d»: dynamite, cour 1005 (34-021 uf the m-?-"ing paste red. Put sade 
a pea-sized piece for later, then roll the remainder into tun sausages and cut 
them evenly Inckeot mio the end of each using a cocta! sick octal k 
make a “le for the fuse to s'ot in. With minute ses of black Moet ng 
paste, make fuses for about a third of the dynamite, stick them in place and 
then put all + e dynaw £e aside to dry 


To make the engine, roll 90g (302) of the dark green sugarpaste Into a 
sausage measuring 6cm (2'4n) in leng" and then stick this piece onto the 
train. Sob 153 (hozi of Ihe dark gres paste into Mis p ess Roll ore 
peace into a ball and press this flat. Indent it in the centre using the smaller 
circle cutter and stick this onto the front of the train. Roll the ‘maining two 
pe Into seusuge shapes and mident Ire Ihe front of ewch with the tip of 
the pian pipe tube 


Roll out 4£y (11-42) of the dark green ce and cut s fem (20 sque for 
the top of the eng ne Using 60g (272), cut another square messur 7 50m 
(Sin) and use this to create the roof, smoothing it at either side to make it 
curve downwaids WEF the remaining dark green, roll out and cut strips to 
ed dixi to the van The stnps mund the ecco are ındenled wth the tip 
of the plain piping tube. Cut thicker strips for steps. For the grille, cut 
graduating strips. Stick these onto the front of the tran, supported in the 

% Finish Wah rivo strips 





edong the bottom 








16 


17 


Cover the carriages with brown 
sugarpaste that has been indented 
with a ruler to create planks 








18 


1 


After mogeiung Taz's body, use scissors 
to smp up little points to create ham. | 
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For tt» lantern at the front of the tram, c. ta small square of dark green 
using inmmings and stick this upright onto a base made from two small 
oblong shagess Cut a stp to edge Fu ip and smooth round Canur 7g 
(oz) of the moctefing pente pole yitam Using a tiny amuunt of this, stick a 
flattened ball onto the front of the lantern for the light. 





Using 159 (Her) of Dock and a small ball of gesn, make ihe fumel Start 
with a ball of black at the bottom and press to flatten Roll another ball of 
black and pinch to narrow at the botlom Press the il end ster and Ich 1T 
onto Fe base at the werrow end. With thë Green, mech) a finansi arcis 
and pinch up *- form tho top edge Roll a sauss 32 for the top, hollewirc it 
out slightly Model two bumpers for the front of the tan and place a tiny 
pisce of paste en sach spol first, 92 that when you phos the bike bum pars 
on they sll stick ou: sightly from the surf3= of the trair 


Colour thé Saning sugarpaste brown Using 29.9 (er). ret out and cut 
pieces to cover the sidès of ech corrige, Covering ine mo sister ends of 
each first. To make the sides taller and to indent planks, press evenly with a 
ruler Mark wood grain on the cagarparte wimg a «mie Re-werk the 
buttercream or aoxly a little move, and fea press the es Into pose, 
s=curirq them with sugar glue al the joins. Indent small holes, ec ging each 
join using a cocktail sick Arrange them on te cake board, securing tn 
in plaz with taper clue 


With the remaining brown sugarpaste. roll out and cut strips tr the track, 
merking wood grain on tifa 25 betas Arrange Da stes on the ns 
bore s#2unng teem with suger glue Cut up pxces la edo» the tain and 
carriages, slotting some underneath if there are gaps 


Colour 00g (202) of tne Medel ing pees pas grey uan a touch of blick 
food colouring paste Using 459 (1:02), roll out and cut two long strips iv 
the räls, again slotting some under-us!!) ere thee a = gaps. Mix 7g 
(az) mach of pate grey and white modeling paste gara unti sir y 
end shap2 the smoke Stick this in place, supporting It with a small prece of 
foam sponge until it is dry. 


Stick ve wh ets in plète esen wih a tiny pale ya low ball on the centre 
Using 79 (402) of the black modelling paste, roll thin sausages with 
round ents and stick ties onto the tr n weee Mabn Two mer Tha as 
much Loner and use these do jam tne wan and carpages fo ore eco sr 
Stick all the rocks made earlier over the cake board, edging the track 


MODELLING TAZ 


Colour 45g (1 1:02) of the modeling paste brown, 155 ( «oz) pale brown 
and a pea-sized piece pale pink To mike Taz, fäst shape Ms bey ussig 
22g oei of Ihe brown pasta Using Tw 10393. snip har pointing 
ups around his back ad sidas, slang at the base Stick on tv» 
flattened circles of black modelling paste trimmings at Ms eye area. With 
white modeling poste. sk on wo aiena aa pad eyes ard firdsh 
these wiih two 3 uy blazk pupils 








2 Sol! 70 (ua) of the pete brown into three pieces. Using one prece, model a 

0 sausage and bend it to shape a bottem lip Sape te oer Wo peces nk 
teardrops and «i t there na edis Side ul his fece bo Complete fis open 
mouth Medo cuts on either side to gwe a fur effect Using a srnall ball of 
pata brown, model his muzzle, marking down the centre with a knife 


21 Model his tiny, Diak, quais apos noce Then make an arm by rolling brown 
puste into a $205age shape and pinch gently at one end to round off tive 

hand Press the rounded end flatter s: cut it to separate a thumb arut 
fingers Smooth out the Mages and push down gently at the tips to creste 
fullness Moct two brown oval-shaped ears and slightly indent in the centre 
of each Take the pale pink paste and fill esch earth IL erg ther into 
place lev! with Ec tye. WOH) a pes “reel amount of brown poste, model 
sp pog eed shames for haa and stick them onto the top of his head, 
smoothing ın at the back to remove the joins and taking care mit to b sx cf 
tie snipped hair. Fil h & (auth and be rest 97 the carrege wir itf of the 
modeled dynamite, 740609 them el al different angles Arrange lots of 
dynamite in the crook of his arm. 


SYLVESTER 

2 To mate Sylvester first solit 7g (52) of the black modelling paste in half 
Using one half, shape his body, t: sting up m the tp to ese a resk, and 
put it m tea carga. Mode! hes hawd reat rd pul to one side Stick on a 
icy while patith from the neck to the bottom of the body Using a pea-sized 
amount of black for each, roll sausage-chaped arn. lend ng them he Fes 
up to make elbows. Strk rasa oF e ther sie» of the body and an ng? them 
19 thet one aim is reino sgenst the side of the carriage 


23 Split 7g : voz) of the wide meer tng paste in kalt. From) on 2 Half, model 
teardrop shapes Vo Cul up Sylpelte’s fur on either side of his face, then 
mos! hwo owarshaped eyes and two white patches to place in WE ers 
Using some of the black sugarga2t3, roll ny sausages wh penis at the 
end Er bis har and Pen model eyebriees, two pupils snd two teardrop- 
shared cars, filing sash ear with the white patch made earlier 





24 Vh Ihe remaining Hat of ihe ahte sugsnoss's model his muzzle, indenting 
ali sin fe midd» of it with a knit. Make one hand by pressing a teardrop- 

shape flat and cut a thumb slightly into one side and fingers 3:7023 the top 
Smooth out any ndgee and bend ths nid round. Pinch cent at the wnst to 
creido fur Make his note van red sugarpaste Inmminzs. Stick his head 
onto his body, holding it for a few moments until it is secure. Then 01400 à 
dynamite stick in his hand! and ro'l a ung tee P go made the shee Mix rea 
and yu by mode fino psik ogier until stresy to make the tiny flame 
Stick this on ts2 end of the fuss. Fill the carriage wih te remaining 
dynamite, securing each in placz v. Ah a litte sa gar glue. 





MODELLING BUGS BUNNY 
Ji See pp uu-3 for instructions on how to make Bugs Sunny but ms» him 
much small here so bal he fes into the iran (vou will ned no more tran 
7g (oz) 01 pasta lo complete fin Onez his bosic shape has been 





cc 


Fill Taz’s mouth with dynamite and 
surround him with further sticks. 





The basic components that make up 
Sylvester are shown here 





4 








Stick dynamite in Sylvester's hand 
and then fill all the carriages. 
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Stion Bugs Bunny's ears against 
l the side of the train for support. 








Daffy Duck's beak should also be 
posiboned against the train for support. 


AE A 
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finis eed, stick his head in one of the side windows of the tram, making sure 
that you tilt it out slightly Then hold onto it for a few moments until it is 
Complete secure 


To make Bugs Bunny's open mouth, stick a tiny flattened piece of black 
mode: ing pas.e onto the mouth area Then the white wart of Ihe moun 

should b= mace in two space pieces. First roll a small Sauce, making it 
thinner in the centre to form Ihe chin area. and stick it onto his face. Model 
two bny long white teardrop shapes for the top of his mouth & d stick the 
poris 4 his nose, smooth ng thee full end mh ts surface to remove Ins pin 
To firesh off, add a tiny pink tongue * the mside of his mouth before 
rnodelling his teeth 





MAKING TWEETY 


21 


28 


To make Tweeiy, colour a tiny ball of modelling paste bright yellow Model 
two tiny hands first, making cuts with a We and stick these In pico ot the 
bias of Fe fret window nearest to Bugs Bunty Snape Tweety © teurcrop- 
shaped head and stick on two tiny teardrops for his cheeks, smoothing 
either side to remove the joins 

Mata hs ey em ng tiny white oval shapes pressed flat, and then stick them 
in position Just above the ofzeks. Colour a pca-sized amount of modelling 
psst2 boe and, using a minute cenount, mahs the Wy u ^31 black 
poris, preseeg euch as flat as posable and c32 icing (LO! loner’s) sugar 
to prevent sticking Colour 7g (+02) of the mocicilin; Ste orange and use 
a tiny piece to mede the besk Diije à Je 1495. focd calırınd rise wilh 
Weiter and paint Tweety s nebst and 9s mn ede-hefine-paintbrush 






WILE E. COYOTE 


29 


Calour a pea-szed amount ot the moder ouf ic A al brows) to madal 
Wile E Coyote's eyc^. Using this;and the E E fing brown and pale brown 
pautas, make Wile To do this, see pp 6:41 for deside netruciono but 
mis him much smaller ben: and Aut ie him in en einen] pos on 
the front of te tram Stick re posing so it looks as though he is 


holding on tightly to the Spans 


E. 
MODELLING ROAD KUNNER 


3 


Colour just under 7g (462) f the modelling paste mauve. See pp 23-71 for 
instructions on hew to make Road Runner but again meee tem smale and 
only model his rock and haed with heads shepes for he plume. Stck him 
in the other front window 


DAFFY DUCK 


3 


The firs charsster to be made is Daffy Duck Ses pp. 72-5 for instructions 
on how to make him from the remaining black pacte. Suck his head at a scs 
window, hating it in pica for a few rents urtid it is Secure, end #55 
tilting it out sightly sè the top. Mab» sure that the head is 32t before making 
the beak. The beak is quite heavy, so stick one side of tt against the side of 
the engi and use a piece 0! fiam spo Y support it underreeth urdl it 
Is comptes, dry 
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festas infantis revists Agna com. é 
Dbjectvn de grupa é aprender mais sobre Festas Infantis 


Um Presente da Mariza 





Templates 












The Flintstones (pp.12-18) 
Barneys costume 
actual size 


Wr 


Curtains actual size 
ne neck tie 
==” size 


ey an 18) 
Fróni door 


pridtocopy at "i 
















Cow and Chicken The Flintstones (op 12-18) 
(pp.56-9) Pathway 
q I Snout / ^ photocopy at 200% 
` photocopy at 200%/ | 
^ } 
/ | Fred's costume 
| photocopy at 200% 
\ | 
| LA / The Flintstones 
i Comand Chicken Fie 
10565 (pp.12-18) 
Eoo ) Door surround 
hot at 200% 
ay py | 200% photocopy at 200 
Door surround side piece 
pholocopy al 200% 
4 | _ A 
ES 
no Johnny Bravo 
N l (pp.52-5) Hair back 
(pp 24t8) piece actual size 
+ Casile doorway 
————— 
{photocopy at 200% eu 
l E 
| Dormer 
| | photocopy at 200% The Powerpuff Girls (pp44-7Y 
Bed headboard 
o => 1 photocopy at 200% 
Blossorn's hair 
photocopy at 
200% 
Bubbles’ har Bullercup's hair 
photocopy at 200% photocopy at 200% 


it's neck tie photocopy TE see 









Back Wilma's 
Back window oes 
window 
Barney's Betty's 
window window 


The Flintstones windows photocopy al 2147 


The Fimistones 
(pp.12-18) 
Roof 
photocopy at 200% 


Dexter's Laboratory 
(pp48-51) 
Dee-Dee's smile 

actual size 


Distribua para o grupo de amigos de Mariza 
(Quem quiser participar é sa enviar um email para 
festas infants revistslAgnal com. que eu envia 
Dbjectvn de grupa é aprender mais sobre Festas Infaris 


Um Presente dà Mariza 















Carnage | Carnage 


Hill 


Train base 


25sq cm (108q in) 


Train top 








Looney Tunes Train (pp.87-92) 
Cake cutting diagram 












| A 
1 Base of head E M 
€ 2 — 
| le. A = 
| E [2 
d E 5 
= Top of body Wacky 
The N 





BIS SE 





75cm (3 


Sylvester and Tweety (pp.80-3) 
Cake cutting diagrarn 































phátocopy at 200% 


Tom and Jerry (pp.29-33) 
Tom's eyes and patch 
phalssepy at 200% 


Cake poara 
phencopy al 20 









Wacky Races 
Cutting diagram 
photocopy at 200% 


- Top Cats 
waistcoat 
Small 
E whisker Medium 
whisker 
= Boo Boos Yogi's 
en mouth area mouth area 
| Sylvester and Tweety Yogi Bear (pp.34-8) 
| Wile E. Coyote (pp.6871) (pp.80-2) photocopy at 40s 
Cake cutting di T 200% 
e cutting diagram photocopy at 200% eMe. 
. eye area Bennys 
Top Cat and Benny's pis dele 
Wile E. Coyote's ear ee iun mouth area 
actual size Y — 
| Maybe Marian (pp.76-9) Top Cat (pp 39-43) 
94 photocopy at 200% 


photocopy at 200% 
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Culpitt Cake Art Canada Lice cc nt Warner Bros. 2001 
Culpitt Ltd Sugar Daddy's Tel +1 905 883-5638 D meny mrica pes right ur sr the 
Jubilee Industral Estate No 1 Fishers Yard (Copyright Degas and Patents Act MIS 
Ashington Market Square, St Neots Ediciones Ballina Coda: SA ISBN 1.81 
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Guy, Paul & Co Ltd 

Unit B4 Foundry Way 
Life End Road 

Eaton Socon 
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Tel +44 (0)1480 472 545 


Renshaw Scott Ltd 

Crown Street 

Liverpool L8 7RF 
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